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BALTIMORE, MONDAY, JULY 4, 1921 


The Book You Need! 


WEEKLY REVIEW 


Crops Suffering Under Intense Heat—Pea Crop and Pack Hard 
Hit—Tomato Crop and Prospects Very Poor—Who 
and What Makes Your Market—About 


Time the Canners Pulled Them- 
selves Together on Prices. 


The country, as a whole, has been sweltering under a torrid 
hot spell and crops have not been benefited thereby. We have 
driven through counties where all the crops—grain as well as 
the vegetables—are drying up; where whole acres of potatoes 
have dried up and are gone entirely, so far as any crop can be 
counted upon this season. Bean fields look yellow and stunted ; 
corn fields uneven and turning yellow with that sickly appear- 
ance that betokens no yield this season. But, on the other hand, 
there have been good, heavy showers, and actual storms of vio- 
lence in some localities, but almost invariably confined to small 
areas. Take Baltimore as the hub. There have been storms or 
good rains at every point of the compass, but in small local areas, 
as we have said, and yet the amount of rain that has fallen in 
this city during that time would not fill a tea cup if it had all 
been collected. Meet anyone on the street and he will tell you 
that we have not had a drop of rain. Yet in parts of Harford 
county they had heavy rains, hail and winds that did great dam- 
age, cutting down the crops, killing chickens and wrecking barns. 
The same thing happened at Bay points. And yet a few miles 
from these points the drouth continued as bad as ever. And what 
has been true in this immediate locality has happened all over 
the country to a more or less degree. 

After information came to hand that Wisconsin’s early pea 
crop had been cut down 50 per cent, and that New York State 
is in the same bad way, there comes further report that the late 
or sweet peas have ‘been even more severely hurt. The pea louse 
has been a scourge this season, and it is always worse as the 
season grows ‘older, and, therefore, does the greatest amount of 
damage to the late peas. It begins to look as if it would be im- 
possible to get up 50 per cent of a normal pea pack, despite a 
quite good acreage put out this season. 

When the full realization of the shortage of the tomato acre- 
age and crop came to the canners, many of them tried to get 
out and get added acreage in order that they might take advan- 
tage of the certain better market conditions which must result. 
But they have failed in every instance, as far as we can learn. 
And those who have traveled over even wider areas than we were 
able to reach tell of very small tomato acreage or none at all, and 
that attempts to put out tomato plants now have met with com- 
plete failure, as the drouth bas killed them off before they could 
take root. 
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Here is a letter from Mr. John H. Dulany, of Frutland, Md., 
in the very heart of the trucking center of the Peninsula, and a 
man who is not only a canner of long experience, but whose wre 
is as good as his bond. 
It is dated Fruitland, Md., 
The Canning Trade: 

Apropos of Mr. R. W. Messenger’s letter in The Can- 
ning Trade this week about the pack and your invitation 
to packers to give their views and estimgtes of the pros- 
pective tomato canning in their bailiwicks, we note, first, 
that of the five canneries in this election district that 
packed tomatoes last year, we have no knowledge of any 
of them intending to do so this year, for the reason that 
the plants are not out, two of them burned out, and no 
contracts sought because of the present cost of packing 
being below selling price, to date. We doubt if there are 
10 acres set, whereas the normal acreage is, we think, 
around 700 acres. Not only were there but few seed sown, 
but the few plants that were grown being offered all over 
the country found few buyers. We grew a few for emer- 
gency, but found sale for only 20,000 plants (enough for 
only about six or eight acres), after advertising them for 
sale in the county paper. We offered them to a canner in 
Salisbury, who offered to contract with farmers to grow 
an acreage for his factory, and his reply was that the 
farmers could not set them for the drouth, which still 
continues. 

While our estimate that this election district will not 
grow over 2 per cent of a normal crop, we are of the 
opinion of the Salisbury correspondent to the Government, 
that the county will not grow over 10 per cent of a normal 
crop. Only one of the four Salisbury canneries is making 
any announcement of trying to run, and we believe that 
even he will not be able to get 20 per cent of a hormal 
acreage. 

Tlie matter has now gone beyond recall—seed not 
sown and too late to set if the drouth was to break, be- 
eause what plants there are are too large. 

And from up in Pennsylvania comes the following: 
Fayetteville, Pa., June 28, 1921. 


June 28th, 1921: 


The Canning Trade, 
Baltimore, Md. 
Dear Mr. Judge: 
Tomatoes look like about 40 per cent of normal crop. 
Yours very truly, 
R. M. RENFREW. 

In response to our urging of last week that all tomato sec- 
tions, and other canners’ crops as well, report actual conditions 
“to us, we are sure there are many communications in the mails 
coming to us now; but we are obliged to close early this week, 
as it is a short week, the latter part of it being declared a holiday 
by this State, and the scarcity of printers at work making us 

take more time to issue than normally needed. Every one of these 

merely confirm the previous ones as to the smallness of canners’ 
crops, and the certainty of a record small pack in every line of 
eanned foods. 


Mr. H. B. Messenger writes us this week complaining of the 
fact that there are always some sellers of canned tomatoes at 
just a shade under the quoted market prices, and asks how the 
market can regain a cost basis if such sellers continue to accept 
business. There is not much chance of gettting the market to 
a fair price as long as these weak-kneed brethren have stocks 
to sell; but why should there be these weak ones? The farmers 
take their daily paper, turn to the market quotations on wheat 
and corn and chickens, ete., and demand those prices, or there 
is no sale. The canners have the market quotations in The Can- 
ning Trade, and they are expert quotations; but let some buyer's 
agent, in the form of a broker, come along and tell the canner 
that these quotations are all wrong, that he can buy the goods 
for 2\%4c to 5e or more a dozen less, and the canner believes him 
and falls an easy victim. Do you mean to say that the daily 
paper is more of an expert or authority on grain quotations than 
the trade journal that devotes its whole time to this one single 
defined article? Not at all, but the trouble is that a sale by some 
irresponsible canner is played up by these buyers’ agents, and 
this little picayunish sale is made to represent the whole market— 
because the canner chooses to accept it as such. If a stock or 
bond were quoted at 100, and you heard of someone who needed 
money, Or who for any reason sold his for 98 or 95, would that 
make the quotation on that stock or bond 98 or 95? Not by a 
jug full. Well, why don’t the canners act in this way? Why 
are they always the ‘suckers? That is the question Mr. Messenger 
must answer. Every canner in the country could point to the 
market quotations of The Canning Trade and say that they are 
the minimum market prices, and that the buyer must pay that 


or more or go without the goods. The only reason the wheat or 
corn or oats market quotations are maintained is because the 
published quotations are a rallying point to which every seller 
sticks, There is nothing more behind them, and not as much as 
there is behind our quotations; for if you chose to look you would 
find that corn, wheat and oats had sold, in private sales, at lower 
prices, but such sales have no effect upon the market. And 
neither should such sales of canned foods if the canners had 
backbone enough to back us up in our fight for their business; 
or if, in fact, they used but common sense, because can’t you 
see that we have no interest whatever in market prices, except 
to quote them exactly as they are, as we find them, while the 
man upon whose word you base your market prices must be an 
interested party. He is a trader in the goods; we are not. There 
can be no “real market” for canned foods until there is an ex- 
change where the goods can be offered, bid for and sold; but that 
event is far off, due to many difficulties, and in the meantime 
why can’t you take these quotations as a bed-rock basis, and 
accept nothing less, but as much more as your goods will bring. 

The buyers are taking spot goods, but profess to be not at 
all interested in futures. It is difficult to see how they could be 
if the canners are wide awake, because under present crop condi- 
tions and promise of packs there should be no futures offering 
by the canners. The canner who does not profit by this oppor- 
tunity will have no one to blame but himself; if he has any spot 
goods or has any kind of a pack this season, he should be in 
position to profit by every advance in the market. And the ad- 
vance has only just begun. 

Take a look at the market quotations and you will note they 
are all firmer and advancing. 


HELVETIA MILK CO. SUED 


Mrs. Louisa Wildi Accuses Officers of Forming Highland Con- 
cern to Milk the Parent Company. 


Officers of the Helvetia Milk-Condensing Co., whose head- 
quarters were recently removed from Highland, IIl., to St. Louis, 
are charged with having organized the Highland Milk-Condensing 
Co., as an internal competing corporation to milk the parent con- 
cern and enrich themselves at the expense of minority stockholders. 

This sensational charge is made in a suit filed by Mrs. Louisa 
Wildi, widow of the late John Wildi, one of the Helvetia founders, 
praying for an accounting and the appointment of a receiver by 
the court. Incidentally her petition discloses that Helvetia divi- 
dends have run as high as 2,000 per cent a year. She says the 
stock, whose part value is eed a share, is now obtainable at 
$10,000 a share. 

As a result of the organization of the Highland Milk-Con- 
densing Co., it is alleged, no dividends have been paid on Helvetia 
stock since January, 1920, whereas Highland stock, following diver- 
sion of large sums to it from the Helvetia company, paid 30 per 
cent last year. 

A suit making the same charges has been filed at Erwards- 
ville, Ill., by another Helvetia stockholder, Timothy Mojonnier, 
of Oak Park, Chicago. 

The Helvetia Milk-Concensing Co. is an Illinois corporation, 
formed in 1905 to succeed the company of the same name, whose 
original incorporation in 1885 expired by limitation. The capital 
stock then and now consists of 500 shares of a par value of $100. 
It has never been changed. 

It is alleged in the bill that “subsequent to the 31st day of 
December, 1918, the defendants (Louis Latzer, John A. Latzer, 
William K. Kaeser, Adolph Meyer and William T. Nardin), officers 
of the defendant corporation, published a financial statement show- 
ing assets of the company aggregating net $4,000,000, and actual 
eash in bank of $200,000, after paying cash dividends during the 
year of $400,000., 

The statement hniiieeiis to. December 31, 1919, showed 
net assets of $5,400,000, and cash in the bank, $750,000. 

The statement subsequent to December 31, 1920, showed net 
assets of $4,500,000, and cash in bank of $575,000. This state- 
ment, however, breaking the precedent of a long line of unbroken 
successes, showed an apparent net loss for the year of $409,573.60, 
although it asserts that the sales of the year amounted to $15,606,- 
693.138. 

The Highland company started business by erecting a plant 
only a few miles from an established one of the Helvetia company 
in Pennsylvania. 

It is declared by the plaintiff that when inquiries for large 
orders came to the office of the Helvetia company they were re- 
ferred to the Highland company, which filed them without any 
effort. 

The plaintiff charges that the defendant officers have been 
managing the Helvetia company in the interest of the Highland 
company. She mentions that while the main plant of the Helvetia 
at Highland was leased a few months ago to the St. Louis Dairy 
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Co. for $7,500 a year, the Helvetia has leased four plants from the 
Highland, none of them as large and one only under construction, 
at an annual rental of $40,000 each. While the annual rental on 
these plants aggregated $160,000, it is pointed out that there is 
an option whereby they may be purchased by the Helvetia for 
$800,000. 

Another clause provides that the Highland company’s entire 
liabilities, including all taxes and assessments and all legal claims 
and demands except income and excess profits taxes, shall be 
assumed by the Helvetia company. 

It is averred that in April, 1920, the Helvetia corporation 
owned and had in its possession more than $600,000 worth of 
Liberty bonds, which were not carried in any capital or surplus 
accounts of the company; that in that month these were turned 
over to the Highland Milk-Condensing Co. at the market value 
thereof as additional payment for personal property of the latter 
company. 

The defendants are accused of “fraudulent mismanagement 
of the company’s business in voting themselves salaries out of 
proportion to the services rendered for same: that they were 
guilty of acts of misfeasance and malfeasance in office; that by 
withholding dividends and wasting and dissipating the assets of 
the defendant corporation for their own benefit, the defendant 
directors and the majority stockholders of the defendant corpora- 
tion have endeavored to compel your orator and other minority 
stockholders to sell and dispose of the stock they held in order 
that they, the defendants and the majority stockhelders, might 
acquire the same at much less than its true and real value.” 


NEW YORK MARKET 


Some Demand Increasing — Buyers Hit by Hot Weather— 
Tomatoes in Increased Demand—The New Asparagus 
Prices—Corn in Better Demand—Peas Grow 
Firmer—A Word About Each Article in 
Cans—Picked Up in Passing. 


New York, June 29, 1921. 


The Situation—There is more activity shown throughout 
the markets in general than has been in some time. Some 
lines are moving, but nothing more can be seen. Then, again, 
other lines are receiving nothing more than a passing call. 
The general outlook for other lines is very cloudy. 

The demand on a few of the canned products is increas- 
ing. This is probably due in some degree to the reports that 
are circulating and being confirmed. The hot weather and the 
warm breezes that have been so much in evidence around this 
market have seemed to be a wrench in the wheels of progress. 
While the progressive attitude has not entirely disappeared, 
it has been handicapped to some extent. When all the reports 
will have been confirmed, things will assume a different atti- 
tude. 

Some grades of vegetables seemed to have been left en- 
tirely alone, while other grades have received all of the hurt. 
From the Coast comes rumors of a gradual change to the sum- 
mer months. This should help along with some of the late 
fruits. There seems to be no part of the country that escaped 
the poor spells of weather. The Middle West is coming out 
with reports that have the same tone as all the rest. 

A few reports are heard of some classes of canned prod- 
ucts as being entirely or almost cleaned up. While these 
reports are heard, some are yet to be confirmed. Yet in few 
instances there has been anything more than a stiffening up 
of these commodities, while others have increased in demand. 

It is reported that the Coast is receiving its share of some 
Alaska packs, while there is no confirmation, it is considered 
good. In Maine the situation is reported as being the same. 
No pack until previous packs are reduced. Some packers are 
doubtful of packing at all, due to the increased cost entailed. 
The season for sardines is-well started. To pack now would 
be expensive and undoubtedly would mean wait until later. 
The Western variety of this fish is much in demand in certain 
sizes, while other packs linger along as at anchor. 

An experiment is being tried in some parts of the city 
with a new form of packing fresh jam. Lacquered tins in 
twenty-five-ounce sizes. There were high hopes held for a 
good crop of strawberries, but the drying up on the wines 
seemed to affect the whole plan. However, some were shipped. 
but not in quantity as first planned. This idea is to be worked 
on the next berry crop, and the last reports show a large pack 


is anticipated. The whole plan is being watched as it is an 
idex to give a large size container to the consumer at a price 
never before equalled, as compared with the glass container. 

Tomatoes — There seems to be an increased demand, 
whether necessity or a desire to replace stocks, is the cause 
lard to say. This vegetable went in carload lots at prices 
prevailing at time of sale, on several days last week. This is 
considered good, as heretofore, all movement has been in less 
carload, to a very large extent. The indications are for a good 
future. All seem to be arranging to spend the holiday as they 
ddrecently. This probably has some bearing on the increased 
activity of the market this week. It was some days before the 
market fully recovered after its last vacation, and undoubledly 
some buyers are taking no chances on being prepared. Opening 
prices on Jersey tomatoes have been received and are 60 cents 
for standard 1s, 9le for 2s and $1.20 for 3s. Some demand 
is in evidence for this vegetable at these prices. 

The whole outlook of the situation as compared with ‘ast 
week has changed and on this change high hopes are riding. 
Formerly this vegetable seemed to be neglected, but not so to- 
day. This old standby is coming into its own and well it hojld, 
Where jobbers have let the market take its course, they are 
today getting behind and helping the good work along. It 
seems that only by concerted action of all, all along the line, 
will times get back to where everyone will be benefited. Some 
are of the opinion, and are strong toward this end, as sale; 
would indicate this past week. 

All reports from Maryland show a decided firmness with 
prices remaining as formerly quoted. Prices in general have 
not varied in an appreciable degree and are firm at former 
levels. Some sale may be made at a few cents less, but in 
general, remain as has been stated. 

Asparagus—The 1921 pack has had an advance. This is 
the third increase since the first of the year and is as follows: 
All prices are f. 0. b. San Francisco. 


¢quare, giant 
square, colossal 
square, mammoth 
square, large 
square, medium 
square, small 

Tips: 

square, 

square, 

square, 

square, 

square, 

tall, round small 

tall, 


Corn—The movement in this is very brisk. De- 
mand has increased to a considerable extent. Some buyers 
still have a tendency to overlook this vegetable. It is undoubt- 
edly due to the present range of prices, although there are 
no rumors to confirm this statement. From appearances it 
all points in this direction. The tendency is as was reported 
last week, to side with the sellers. Prices remain in a large 
measure as formerly quoted and are quite steady. No reports 
are heard regarding the extent of the pack anticipated, al- 
though it is expected to be somewhat smaller than heretofore 
assigned to this product. How can is be helped? Poor germi- 
nation season, still in some parts this vegetable has come 
along very well. 


Beets—This vegetable has had a resurrection of late. 
Demand has been revived to a large extent and seems to be 
well on the increase. This demand will be of short duration, 
as stocks are reported as scarce. Prices do not seem to vary 
to any great extent, although there are signs in sight that 
would indicate a variation before very long. With stocks low 
and scarce, and with the very peculiar weather as has been 
in existance, the outlook is none too bright, to say the least. 

Peas—Reports are reaching this market of a decided 
dropping off of some varieties of this vegetable. Wisconsins 
seems to have been hit rather hard. Southern peas are in de- 
mand and are apparently moving more or less briskly. Sales 
are, and have been noted as of carload lots. This is a new 
and pleasing variation as compared with what has been con- 
sidered as good. The day-to-day requirement demand seems 
to have receded to a greater or less extent and seems to have 
been replaced with a movement as in former days. Prices have 
not varied to any great extent, remaining mostly along the lines 
as formerly quoted. 

Beans—There has been a steady demand all week for this 
vegetable. Inquiries have been followed by sales. A large 
number of sales have been reported in gallon sizes. The un- 
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certainty of the oncoming pack has added an impetus to some 
of the sales. In spite of the increased demand, prices have 


not varied very greatly and are apparently remaining steady 


at former levels. 

Spinach—The activity as reported last week is still shown 
here. “It was just perceptible and so it has been this week. 
Brokers are seemingly waiting for a decline in price, and are 
holding off with this idea in view. Whether this will happen 


is problematical: Prices remain as formerly quoted and are 
steady. 


Squash—A few inquiries are noted, but business rarely 
gets much further. Some sales are reported, but they are few 
and far between. Very few concessions are to be noted. 


Prices remain as formerly quoted and are $1.25 for 28 and 3s 
at $1.85. 


Canned Fruits—There is some activity noted along these 
lines. Prices are being named by various packers, which 
makes the situation a whole lot brighter. Numerous inquiries 
are being received and a few concessions are noted here and 
there. The sales made are larger than formerly reported and 
the whole outlook is very bright. There is a slight slackening 
noted, due to the oncoming holiday, but a general revival is 
anticipated after the reaction period has passed. Some stocks 
are reported as cleaned up, but confirmation on this is lack- 
ing, Some fruits are suffering from the intense heat and 
the warm drying zepher winds that have been blowing over 
the country. 

Apples—The market has been strong throughout the 
week. The majority of the up-State stock has been cleaned up. 
The prices through this active period have remained steady at 
former levels. One up-State packer has named $5.00 as his 
price for gallon apples, 1921 pack. The range is not neces- 
sarily at $5.00, as there are some that say that more will be 
paid. Some sales are reported and several inquiries are 
afloat. The old day-to-day requirements are not the order to- 
day. Anxiety lest there be a short crop is probably the base 
of this continued demand. Other prices on 1920 pack remain 
steady at former quotations. 


Pineapple—There has been a distinct activity noticeable 
in this fruit. The activity displayed during the period of last 
week was still very strong during this. If anything, there 
was more strength displayed. Numerous inquiries are being 
received every day. The export trade is a little backward, 
but the indications are for a revival, with increased strength. 
There is a fair supply on hand and there seems to be quite a 
little en route to this market. The prices quoted formerly 


are still holding firm and steady, with concessions few and far 
between. 


Peaches—tThe activity and general tone of the market is 
increasing as each day approaches and passes. Sales have 
been frequent throughout the week. Several inquiries are 
heard and in several cases are followed at once with purchases. 
While the sales have not been in extremely large blocks, the 
movement is more pronounced than before reported. Quite a 
few sales have been noted that were 50 case lots. This is bet- 
ter than the sales reported for last week. With this increased 
demand, prices have not been materially affected. A shading 
of a cent or two in a few instances might be seen, but this 
probably is done to add a stimulus to buying. 

Sardines—Some varieties of this fish are much in demand, 
while others.do not seem to be wanted. Western sardines in 
1 ae ovals are being taken fairly well in 500 case lots. 


“HUDSON.” 
GALE WITH C. L. JONES & CO. 


E. P. Gale, who for eleven years was located at Marshall- 
town with the Western Grocer Company, and the recent manager 
of Marshall Canning Co., has connected himself with the brokerage 
house of C. L. Jones & Co., of Chicago and Boston. 

Mr. Gale received his early training with Franklin MacVeagh 
& Co., Chicago, wholesale grocers, and gained practical experi- 
ence as factory superintendent. He is a graduate food chemist, 
and his thorough experience gained in connection with operating 
and merchandising of canning factory products gives him an unu- 
sually good insight into the various phases of the canned foods 
business. 

His new position gives him an opportunity to meet his old 
friends, all of whom wish him success in this field. 

Mr. Gale is chairman of the Baked Bean Section of the Na- 
tional Canners’ Association, and has a large acquaintance through- 
out the country with canners, brokers and wholesale grocers, and 


hopés to serve them now in the capacity of broker, and invites 
their correspondence, 


MAINE MARKET 


Berries, Fruits ad Vegetables Curing Up—Business Only Mod- 
erate—Most Canners Holding Spot Corn—Promises 
of Pack Not in the Least Encouraging—Weather - - 
Hurting the Small Acreage Cut— 
Futures Not ‘Moving. 


Portland, Me,, June 30, 191. 


The summer season opens officially in, Maine on July 2, and 
present indications promise a “bumper crop” of summer guests. 
The extremely hot weather of the past ten days, coming just at 
the close of school, has started many families toward their coun- 
try or shore honies, and all transportation lines are crowded, 
especially the highways, which are emptying hundreds of: auto- 
mobiles into the State every day. 

This is the only “crop” which benefits by the present high 
temperature. All kinds of vegetables, berries and fruits are burn- 
ing up in the ground. We have had more than a week of steady 
heat, with only one-third of the normal rainfall for June, and 
the condition is now very serious. The early season was very 
warm and moist, but this advantage has now been more than 
counteracted, first, by the continued cold of May, then by the 
drouth and lately the extreme heat of June. 

General Business—Is increasing weekly, but not to the 
proportions of former years. This is the season when grocery 
jobbers should be “enjoying” a great rush, never quite able to 
catch up on the day’s business; but this year the floors are cleared 
up every night, and there is no more business than ¢an be handled 
with the year-round crews. This is due to the fact that retailers 
in the rural sections are unwilling to take any loss on their 
present stocks, and are still asking 30c a can for corn and peas. 


Maine Corn—The future prospects are so unpromising 
that packers are beginning to regret the sacrifice sales made dur- 
ing the past few months. Spot fancy corn is held at $1.35 factory, 
and even $1.40 on one or two lots known to be particularly fancy. 
Quotations at $1.30 are reported from the markets, but these can- 
not be traced to any Maine packer for goods that meet the trade 
requirements. Very good extra-standard has sold at $1.25, and 
some of it has been considered worthy of well-known fancy labels. 
Standard corn is held at $1.10 to $1.00. 


This weather is playing havoe with the small acreage planted, 
and the estimates made by expert judges are growing less and less 
as the weeks go by. If we could have a good rain right now, it is 
not teo late to save the crops; though the season would be late 
and the yield snvall. If the drouth continues for another week 
or so (and the weather man promises no relief) it will be too 
late to do any material good. We. have had only one: rain for six 
weeks. 

No price on future Maine corn has ons made, owing to lack 
of interest on the part of the trade, and uncertainty of yield and 
costs on the part of the canner. However, the time is here when 
someone is likely to announce a future price, and perhaps this 
might as well be done now as any time. No. 10 Crosby corn has 
already been placed on the market at $7.00 factory, and has sold 
readily. Golden Bantam and Golden Sweet Corn have also. met 
with very good reception at $1.75 and $1.60, respectively. The 
sale of these varieties has, in fact, been so good .that the acreage 
in Maine was largely increased this season, making the amount 
of Crosby corn very much less than first estimated.. Thus, while 
the estimates of the corn crop range about 30 per cent, only a 
part of this will be Crosby corn. 

Apples—Continue to look inviting to the canners, and 
doubtless quite an amount will be packed this winter. No prices 
have been made, but the market seems to be ready to “talk 
turkey,’ and packers are now figuring their costs preparatory 
to taking on business. There is no doubt of the ultimate demand 
for canned apples, and Maine seems to offer the largest source 
of supply. 

Sard‘nes—Spot stocks are moving slowly, at very irregu- 
lar prices, in some instances bringing only enough to pay for the 
container. No packing will be done this season, but preparations 
are being made for a good fall run. The MaeNichol Bros., known 
as an “independent” factory, have now installed a line of can- 
making machinery, and others are considering the advisability, of 
putting in their own can plants. 


Lobsters—This pack is also much curtailed, and new 


goods are being taken into stock here. Burnham. & Morrill Co.. 


seem to have taken the way of wisdom when they. delayed an- 
nouncing their prices until later in the season, as costs are much 
higher than was anticipated.. Their price is $3.60 for halves, 
as against $3.00 offered earlier by the majority of Maine and 
Canadian packers, 
‘MAID 
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CHICAGO MARKET 


Hottest June on Record, With Two Exceptions—Buyers Refuse 
to BphieveCrop and Pack Shortage Reports—No De- 
mand for Tomatoes—Corn Not Sought— 

- Surplus of Brokers Being 
: Weeded Out. 


Chicago, June 30, 1921. 


Weather Conditions—We have had in the Southern Lake 
Region the hottest June of record, except in 1911 and 1919. The 
Region the hottest June on record, except in 1911 and 1919. The 
highest temperature during the month has been 95 degrees. If 
the thermometer readings in Chicago on the lake have been as 
described, the average temperature away from the lake—in Wis- 
cousin, Hlinois, Indiana and Michigan—has been higher, and we 
can understand that the damage to the Alaska or early pea crop 
from hot weather and drouth is not exaggerated. 


For the past few days, however, we have had fine rainfalls in 
Chicago, and hope they have extended into Wisconsin in order 
that the late pea crop of sweet pea varieties may be saved from 
consequences of the drouth and make a good yield. 

Trade Situation—No proof of an actual shortage of out- 
put of the staples in canned foods seems to be powerful enough 
or effective in inducing wholesale grocery buyers to anticipate 
their wants in canned foods. 

‘They have sold very few futures, in fact, have not tried to do 
so, and, therefore, have no sales of consequence to cover. They 
positively will not speculate. 

If an argument as to a short output or prospective higher 
prices is presented to them, they smile and express indifference 
or lack of interest, as the movie film directors state it, and there 
you are, : 

The Federal Reserve Bank has reduced its rate of interest to 
6 per cent, and the banks are disposed to extend lines of credit 
somewhat; stocks are being settled, and the building trades are 
getting their obstructive grafters indicted and imprisoned, and 
their honest element has gone to work, and conditions are slowly 
improving. The situation looks more hopeful than it has for 
some time. 

Canned Tomatoes—tThere is scarcely any demand. Indi- 
ana has about, or quite, closed out her 1920 pack, and is offering 
only a few small lots at $1.15 for No. 3 standard and 85e for No. 2 
standard, but buyers refuse to pay the prices and are standing out 
for those prices freight allowed to Chicago. 

Canned Corn—This article is in small request, and the 
speculative movement which was in evidence last week and pre- 
viously toward buying up the cheap lots of the 1920 pack at 80c, 
f. o. b. cannery, seems to have entirely subsided. 

On the other hand, holders of 1920 pack, first hands, have 
advanced their views as to price and are now firm at 85e, f. o. b. 
cannery, for standard corn. This applies to Iowa, Indiana, Ohio 
and Wisconsin. 

Canned Peas—Early shipments of Alaska or Early June 
peas from Wisconsin have arrived and show excellent quality. 
Receipts of the new pack from that State are earlier than usual. 
Canners have not had to hold back shipments in order to prorate 
deliveries, and could, therefore, ship as fast as goods were cased 
and labeled. 

This is because they have sold scarcely any futures. If there 
had been the usual sale of futures and the short pack now known 
to prevail, deliveries would have been delayed two or three weeks. 

No effort on the ‘part of brokers seems to be powerful enough 
to put canned foods into active movement, and all are complaining. 

During the war there was a heavy increase in the number of 
brokers handling canned foods in Chicago brought about by the 
enormous purchases of the meat packers and speculators. 

Both of these outlets for sale have gone, and the war-brokers, 
I suppose, will also have to go, too. : 

_ There is no question that there are more than there is suffi- 
cient business for, and I infer that Such is the case in all the larger 


markets, and deflation and readjustment will have to come to the 
brokers as it has come to the eanners and the wholesale grocers. - 


“WRANGLER.” 


‘readily at prevailing figures. 


CALIFORNIA MARKET} 


Opening Prices on California Canned Fruits Have Not Been 
Named by Packing Corporation—Prices on Hawaiian. 
Pineapple Acceptable to Trade— 

Notes of Interest. 


San Francisco, June 29, 1921. 


Opening prices on the 1921 pack of California canned fruits 
have not been named by the California Packing Corporation, but 
an announcement to this effect is expected at any time. One large 
factor has put out prices on cherries which show a reduction of 
about thirty-five per cent as compared with those of 1920. .The 
general opening list is being awaited with much interest, since it 
will form a working basis for canners and buyers of canned foods 
alike. Up to the present time canners have made very light 
purchases of stocks, and then only at prices which they consider 
reasonable. While growers, as a rule, realize that last season’s 
prices are out of the question, they are disposed to hold their 
crops for considerable more than canners are willing to pay. The 
latter have considerable fruit under term contracts,. particularly 
peaches, and in some instances -are preparing to hold growers to 
these, instead of paying large premiums, as during the past three 
seasons. The opening prices, soon to be announced, will indicate 
about what canners expect to pay for stocks, and will put an 
end to much uncertainty. i 
_ Spot stocks of California canned fruits continue to move off 
in a manner quite pleasing to the trade, the export movement 
having been especially satisfactory of late. Buyers for foreign 
accounts have been looking for bargains and have cleaned up 
many of the “distressed lots” with which the market has been 
burdened. Most of the sales for export have been far below pro- 
duction costs, and many of these below actual replacement value, 
When prices on the new pack are announced there will be a great 
scanning of lists and business for a time will doubtless be divided 
between spot and future offerings. 

The packing of asparagus is virtually at an end in California 
and canners are commencing to figure up the output. Early in 
the season it was announced by leading factors that the crop was 
coming on in poor shape, and hope was expressed ‘that this con- 
dition would mend, but such did not prove to tbe the case, and the 
pack will be even below the early estimates. The demand for this 
product has ‘been strong, and some of the largest operators are 
virtually out of the market. The California Packing Corporation 
has not withdrawn its list, but is sold up on many items. with 
the outlook that there will be nothing left unsold within a short 
time. A cold, backward spring is responsible for the decrease 
in the pack. 

The opening prices on Hawaiian canned pineapple have been 
acceptable to the trade in general, and business has ‘been quite 
satisfactory. Buyers who came in early for a few cars of this 
fruit have since duplicated their orders, in some instances two 
or three times, indicating that they are meeting with success in 
passing the fruit on to the retail trade. There is almost a com- 
plete absence of speculative demand, which leads some interests 
to assert that the market is quiet, but packers with well-estab- 
lished brands assert that the movement is satisfactory and de- 
clare that there is no doubt but that the entire pack can be moved 
The advertising campaign on 
crushed and grated pineapple is already bringing results and 
orders on these grades are showing a gain over those on other 
grades. 

Preston W. McKinney, secretary of the Canners’ League of 
California, has been very active in convention and conference work 
of late, having made three trips East on official duty since the 
first of the year. He has just returned from Chicago, where he 
attended the convention of the National Wholesale Grocers’ Asso- 
ciation, and following this attended several conferences in regard 
to proposed changes in the canned fruit sales contract. 

Libby, McNeill & Libby have announced opening prices on 
Royal Anne cherries as follows: No.-1 tall, choice, $1.80; stand- 
ard, $1.60. No. 2 tall, choice, $2.25; standard, $2. No. 2%, fancy, 
$3.35; choice, $3; standard, $2.65. Seconds, with syrup, $2.35; 
water, $2.15. No. 10, fancy, $11.25; choice, $10; standard, $8.75. 


The usual difference prevails for pitted fruit. ' 
N. B. Scofield, who has charge of the commercial fisheries 
department of the California Fish and Game Commission, with 
headquarters at San Francisco, has completed a report which ... 
indicates that the value of the fisheries in this State exceed those .. 
of any other State in the Union.. He states that the money in-. 
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vested in fish canneries and fish-preserving plants in California 
amounts to $8,000,000, and that the annual output is valued at 
$25 000,000 wholesale. The catching of salmon was formerly the 
leading fishing industry, but this has been passed in inyportance 
by sardines and tuna. The annual catch of sardines is estimated. 
at 150,000,000 pounds, and that of tuna at 30,000,000 pounds. 
There are twelve sardine canneries on Monterey Bay alone, and 
about forty sardine and tuna canneries in the southern part of 
the State, these being located at San Pedro, Wilmington, Long 
Beach, Newport Beach and San Diego. Frank E. Booth estab- 
lished the first cannery at Monterey less than twenty years ago, 
and is still a leading packer of sardines. 

Canned salmon is moving a little more freely than for some 
time, several large shipments having left Pacific Coast ports for 
the Atlantic seaboard and for Europe. Some new pack Columbia 
River Chinook salmon is moving at the prices recently named, 
but the big hold-over of the cheaper grades is affecting the sale 
of this fish. However, Columbia River salmon is, in a measure, 
distinctive, and it is not anticipated that there will be much 
difficulty in moving the pack, even at a higher price than that 
prevailing for other fish. 

Philip Larmon and Harry G. Williams, officials of Libby, 
MeNeill & Libby, are visiting the San Francisco office from Chi- 
cago, and some extensive changes are under consideration to 
reduce operating expenses. The annual picnic of the employees of 
this concern was held at Paradise Cove, June 25. 

Elmer FE. Chase, well-known packer of San Jose, Cal., has 
returned home from a tour of the San Joaquin Valley. He reports 
that canners there are paying about $33 a ton for free-stone 
peaches and from $45 to $55 a ton for apricots, these prices being 
about half those of last year. It is expected that this is the 
range that will likely prevail in the Santa Clara Valley. 

The California Home Canners’ Association has been organized, 
and a mass meeting was held recently at the Municipal Audi- 
torium, Oakland, to discuss the canning outlook and endeavor to 
arrange plans for bringing grower and consumer together. Farm- 
ers are being advised to can their crops and market the output 
direct to the consumer. 

The Kingsburg Canning Company has decided not to operate 
on apricots this year at its plant at Kingsburg, Cal., but it is 
anticipated that a run will be made on peaches. 

The G. W. Hume Company has opened its plant at Turlock, 
Cal., and plans a large run on apricots. The cannery has been 
remodeled and its capacity increased. 

The California Co-operative Cannery at Visalia, Cal., is mak- 
ing a light run on apricots, but the plant of this concern at Tulare 
will remain closed. 

The Rupert Canning Company has leased its plant at Gres- 
ham, Ore., to the Berry Growers’ Packing Company, Ine. 

The Case Conserve Company is fitting up a packing plant at 
Kirkland, Wash. “BERKELEY.” 


MORGAN PACKING CO. WILL GCPERATE 


Austin, Ind., June 27, 1921 . 
The Canning Trade, 

Baltimore, Md. 

Gentlemen: In The Canning Trade of June 27th, Wrangler, 
reporting Chicago market, advises that the Morgan Packing Com- 
pany, along with a lot of others, will not pack tomatoes this year. 

We regret that Wrangler sent this report to you for publica- 
tion without verifying his information, as the report pertainin: 
to our company is entirely wrong. We will operate all of our 
tomato plants this year. Our tomato acreage is fully up to aver- 


age. We have had excellent weather for setting and growing of 
plants. All indications at this time with us are for 100 per cent. 
pack. 


We are also pleased to advise that our sa'es of canned foods 
for the past three months have been very satisfactory. 
Yours respectfully, 
MORGAN PACKING COMPANY. 
THE JOKE IS NOT “ON FORD.” 

In this week’s issue of Pipp’s Weekly, E. G. Pipp, former 
managing editor of Henry Ford’s paper, says the Ford motor 
profits for May exceeded those of any other month in the history 
of the business career of Henry Ford, reaching more than $18,000.- 
000, or over $500,000 a day. Total production for the month was 
97,014 cars. Profit on each car was $189.1622. These profits were 
followed with a reduction in price of the car to the public of about 
$25. There has been a further reduction in price of materials 
and a speeding up on the part of the workers that absorbs the 
reduction and leaves a margin somewhat greater than before, 
which portends still further profits for June. According to Mr. 
Ford, the company is in the best condition it has ever been for 
production and profit making. 

As this represents at least 40 per cent profit on each Ford 
sold, it may well be asked: “Who's looney now?” 


As Brokers View the Market 


Aberdeen, Md., June 29, 1921. 


Tomatoes—Since our last advices there have been no now 
developments in the tomato situation. except that the hot, dry 
weather during the latter part of June has played havoe with the 
much reduced tomato acreage, and -reports come to us that. in 
some sections 50 per cent. of the plants have been destroyed. This 
condition has strengthened the idea of the holders of spot  to- 
Irsitoes, and offerings are not’as free as they were a month ago. 

Corn—The few showers we had this week have revived the 
corn crop in this vicinity, but the acreage is much smaller than 
last year, and the pack will necesssarily be short. 

Nothing doing as yet on either corn or tomatoes for future 
delivery. Jobbers are apparently not disposed to place future 
orders, and packers are not urging sales. Will be glad to quot» 
prices on future corn and tomatoes on request. 

Siwect Potatoes—This item is getting pretty well cleaned up. 
We have one straight car unlabeled, and another lot of about 
325 cases labeled in No. 3 cans at $1.60 Peninsula. 

We can offer well known brands of future sweet potatoes, 
pack of 1921, as follows: No. 24% cans, $1.30; No. 3 cans, $149: 
No. 10 cans, $5.00; all f. 0. b. Virginia factory, for shipment 
when packed. 

Cc. W. BAKER & SONS. 
Indianapolis, Ind., June 25, 1921. 

The Alaska pea pack was over in Indiana last Monday, and 
was but 60 per cent of normal. The quality of the pack is the 
best in many years. Standard 4 Alaskas are about cleaned up, 
and orders are coming in from all directions for various grades 
and sizes. 

In talking to Wisconsin today we are advised that the Alaska 
pack which came in 10 days early is now over and 50 per cent 
vhort. One Wisconsin broker had buying orders for 1,500 cases 
Standard 4 Alaskas, which he was getting confirmed at $1.00 to 
$1.15. BERT C. KEITHLY CoO. 

Waukesha, Wis., June 25, 1921. 
To Our Associate Brokers: 

Southern Wisconsin packers are through with the Alaska 
pack. The yield was about 50 per cent, with a searcity of larger 
siftings and the quality but fair. 

Most packers are withdrawing from the market, and it is 
hecoming very dffiicult to book any business today. Yet some 
packers will accept a little business, and the following represents 
one packer’s offering, who is still in the market: 


Fancy 1 Alaskas....$3.00 Extra Std. 1 Alaskas....$2.25 
Faney 2 Alaskas.... 2.50 Extra Std. 2 Alaskas.... 2.00 
Fancy 3 Alaskas.... 1.75 Extra Std. 3 Alaskas.... 1.50 
Fancy 4 Alaskas.... 140 Extra Std. 4 Alaskas.... 1.30 


All f.-o. b. factory, subject to packer’s confirmation. 

The condition of the sweet pack in Southern Wisconsin is 
even more deplorable than that of Alaskas. In many instances 
packers are admitting a total loss of sweets. All of this naturally 
will refleet upon prices which now are advancing daily. 

The Niana Pure Food Company has announced that if con- 
ditions prevail as they now are, a sharp advance over their open- 
ing price of $1.40 on Niana peas is imperative. 

CRARY BROKERAGE COMPANY. 
Wausau, Wis., June 27, 1921. 

Gentlemen: I have been identified with the canning game 
in Wisconsin since 1894. This, then, is the twenty-eighth pack 
that has come under my observation. You would naturally think 
that most everything would have hapened during that time. 

I have seen short packs on account of drouth; I have seen 
the ill effects of too much moisture; I have seen packs curtailed 
by frosts and hot weather, and I have seen thousands of acres 
of peas made worthless by the louse, but I have never seen a sea- 
son like the season of 1921; neither have you, because “there ain't 
none.” 

I have seen plenty of Alaska peas packed in August, but I 
never before saw the Alaska pack finished in June. The 25th 
saw eighty per cent of the Alaska pack in the can. By July 1st 
all but an isolated few will have finished. Most canners have 
finished their pack by the time they ordinarily get started. And 
instead of having a three-week run on Alaskas, the average canner 
c‘eaned up in six to ten days. ; 

The peas did not mature; they simply dried up. This has 
resulted in an abnormally large percentage of small peas, of mis- 
erable quality, and very, very few of the larger siftings. They 
didn’t last long enough to get big, The Alaska pack probably will 
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not be.more than 40 to 50 per cent of that of last year. 3 

The condition of the sweet pea crop in Southern Wisconsin is 
even worse than Alaskas. Many packers forecast a total loss 
of their sweet pea acreage. In Northern Wisconsin conditions 
are not so bad yet. Immediate rains, followed by cool weather, 
might result in a fair pack. But don't overolok the fact that 
Northern Wisconsin packs a very small percentage of the pack of 
the State. There won't be enough to go around at best. 

We have had a deluge of buying orders from Southern Wis- 
consin and New York State canners. 
ing to buy at prices they scorned a week or ten days ago. Some 
birds even have the guts to offer 85c for a standard 4 Alaska 
or 5 sweet, or $1.65 for a fancy 3 sweet, and, of course, some nut 
of a broker will waste perfectly good money submitting the offer. 

Most packers have withdrawn entirely from the market. 
Those who are still willing to book business demand full operating 
prices—and more for real quality. Wisconsin peas are selling 
today on the following basis: 


ALASKAS 
Fancy Ex. Std Standard 
MG: $3,00 $2.25 $1.50 
1.75 1.5 1.20 
1.40 1.30 $1.10— 1.20 
SUGAR PEAS 

1.60 1.30 1.10— 1.20 


All f. o. b. factory, subject to confirmation. 

This is first-hand information—not bunk—gathered by our 
field men, who cover every part of the State. Pass it along to 
your trade. Urge them to get busy, and for heaven’s safe don’t 
waste your time and money—and ours—by submitting ridiculous 
offers. We can take care of your trade at the above prices if 
we have the orders firm, quickly. 

GROCERS’ SUPPLY COMPANY. 


MEETING OF BOARD OF DIRECTORS, NATIONAL 
CANNERS ASSOCIATION 
Hotel LaSalle, Chicago, Ill., June 22 and 23, 1921. 


The meeting convened at 11:00 A. M., June 22nd, 1921, with 
President Strasbaugh in the chair. 

The following directors were present : 

James A. Anderson, Asa Bennett, J. E. Barr, F. D. Bolton, R. 
F. Clark, Sid R. Clift, Geo. A. Eastwood, W. E. Elwell, Merritt 
Grene, Jr., Lucius E. Hires, Bismark Houssels, R. B. Kingman, 
W. W. Wilder, E. G. McDougall (representing Philip Larmon), 
James Moore, W .T. Nardin, Roy Nelson, W. R. Roach (represent- 
ing B. C. Nott), W. J. Sears, W. B. Stokely, H. P. Strasbaugh, 
Richard Stringham, F. A. Torsch, E. F. Trego, P. H. Troutman. 

President Strasbaugh reported to the Board of Directors the 
correspondence received regarding Canned Foods Week. On mo- 
tion of W. J. Sears, the chair was authorized to appoint a com- 
mittee of three to report to the Board of Directors before adjourn- 
ment a plan for Canned Foods Week. The motion prevailed 
and the chair appointed R. F. Clark, R. B. Kingman and L. A. 
Babcock. 

The committee reported the following: 

Resolved, That an annual Canned Foods Week be established 
by the National Canners Association, 

That a committee, together with the necessary other com- 
mittees, be appointed to arrange with the officers of the Association 
for the following : 

(a) Plan and operation, 

(b) Financing of the plan by contribution or otherwise. 

That the Canned Food Week be fixed during the month of No- 
vember of each year by the officers of the Association. 

On motion of R. F. Clark the resolution was unanimously 
adopted and the chair appointed the following committee: 

R. F. Clark, Wisconsin; R. B. Kingman, New Jersey; L. A. 
Babeock, Illinois; James A. Anderson, Utah, and Bismark Hous- 
sels, California. 

On motion of Mr. Elwell, the Committee on Canned Foods 
Week was authorized to appoint sub-committees to assist in their 
work. 

On motion of Merritt Grene, Jr., the matter of protection to 
the purchaser in the buying of seeds be brought to the attention 
of the Commitee on Conseryation of Food Products with request 
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Jobbers are frantically try-: 


that special attention be given to the matter of variety or type 
Motion prevailed. 
. On motion of W. E. Elwell, the chair was authorized to ap- 
point a committee to consider the question of providing standard 
specifications covering quality and gauge of tin plate for each 
size of can used by canners for food products, with special refer- 
ence to quality and kind of base plate, with a view to the elimi- 
nation of the term “coke plate” as now used in contracts by 
manufacturers of cans, and the substitution therefore of definite 
specifications ; and, furthermore, that the above-mentioned eom- 
mittee confer with the officers of the Bureau of Chemistry, U. 
S. Department of Agriculture, with a view to securingg the co- 
operation and assistance of the Bureau in drawing up these specifi- 
cations. This motion prevailed and the chair appointed as mem- 
bers of the committee: 
: Ww. KE. Elwell, Maine; F. A. Torsch, Maryland; Amos H. Cobb 
New York; E. F. Trego, Illinois: Walter Page, Illinois. : 
; Vice-President James Moore, representing the Administrative 
Council, presented the revised plan of membership to the Board 
of Dirctors, with the suggestion that definite action be deferred 
for at least two weeks, during which time one of the committees 
soliciting subscribers to the revised plan would have the oppor- 
tunity of completing its work. 
_ On motion of James A. Anderson, the suggestion of the Ad- 
ministrative Council was approved and the meeting of the board 


was adjourned, June 23d, subject to call by the president on 
prior to Puly 15th, 1921. 


FOR SALE—A well-established Canning Plant, equipped for 
all lines of fruits and vegetables, 60-horsepower boiler, 20-horse- 
power engine, railroad siding, electric lights. Or will take pardner 
who has several thousand for a good investment. Plant is in 
operation every day. Inquire A. G. Gentz, Lineboro, Md. 


GAL FOUR—TRADE ffl fi ffl fil 

FOR SALE—One Queen Ann Corn Cooker Filler, fitted for 
No. 2 sanitary cans; in good condition. One Hawkins Exhaust 
Box; fine condition. One Reeves Speed Transmission. South 
Lebanon Pres. Co., Lebanon, Ohio. 


We will furnish—on request 


—Printed Stock Reports, and latest mar- 
ket news and quotations—bid, asked 
and sale prices—on active New York 
Curb Market Stocks. 


Ask for report on the active stock in which you are interested 

and let us keep you posted. 

—“INVESTOR AND TRADER,” 
our 12 page weekly for traders in the market, will be 
given to you—no charge. This publication contains a 
concise weekly review of general conditions and market 
trend, news and charts on specific stocks, and late quota- 
tions and price records of active New York Curb Market 
Stocks. Ask for G. T. 10. 

—“BROKERS HAND BOOK,” 
issued monthly—gives price record of stocks traded in on 
the New York Curb Market and on Boston, San Fran- 
cisco, Salt Lake City and other exchanges: high and low 
prices for 1919, 1920 and last month; par, capital, and 
dividend rate of more than 809 securities. Ask for 
G. T.-11. 

—‘INVESTORS AND TRADERS GUIDE” 
64-page book, telling the general rules of trading, depos- 
it requirements, commission charges, etc. Ask for 
G. T.-12. 

Make our Board Room your market headquarters 
or calf us on the telephone. 


433 EQUITABLE BUILDING BALTIMORE 
Telephone, St. Paul 8451 
Officies in 3 Principal Cities 
DIRECT PRIVATE WIRES 


JONES & BAKER 


Members New York Curb Market 
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HAWAII'S DELICIOUS PRODUCT—THE PINEAPPLE. 


“The King of all Fruits” has been the name applied to the 
luscious Hawaiian pineapple, and it might well deserve the 


title, for the American housewife has come to regard this fruit — 


as being almost indispensable for her table. Europe, Canada 
and other foreign markets consume large quantities of the de- 
lectable fruit, and in fact the last few years have witnessed a 
tremendous expanse in the demand for Hawaiian canned pine- 
apple. 

Pineapples grow on plants scarcely waist high, one or 
more to the plant, and in a year to possibly fifteen months 
after planting the plants mature, the first crop being only one 
pineapple to each plant. The second and succeeding crops con- 
sist of a larger number of pineapples, there being usually at 
least two to each plant. 

Where the Pineapple Grows Best.—The pineapple is not 
exacting as to soils: Flourishing pineapple plantations may 
be found on the lightest of sandy soils. In Hawaii they are 
found upon very heavy soils subtended by a still heavier stra- 
tum. Good drainage is an absolute necessity. Pineapples are 
found prospering in Hawaii from sea level to elevations of 
about 1,200 feet or more. The usual pineapple belt lies just 
above the cane area, but in land not sufficiently watered for 
cane the pineapple extends to lower levels. The moisture re- 
quirements of the pineapple are supplied by rainfall of about 
50 inches per year, if this is reasonably distributed through- 
out the twelve months, but a very large precipitation does not 
appear to be injurious to the plants, providing the drainage 
is perfect. 

The principal pineapple supply is canned in Hawaii, and 
the next largest supply (shipped mostly to European coun- 
tries) comes from Singapore and the Straits Settlements. Other 
points of supply are the West Indies, Siam, Formosa, and the 
South of China, and there are establishments in Saranok, 
Borneo, and in the Philippines. The amount of fruit packed 
for export in the majority of places mentioned is small as com- 
pared with the Hawaiian and Singapore pack. Hawaii, how- 
ever, as early as 1913 more than doubled the output of Singa- 
pore, its older rival. In the West Indies pineapples are raised 
chiefly to be sold as fresh fruit in the northern markets, al- 
though canning is done on a small scale. 

Most of the fruit ripens during the months of July and 
August, and probably 85 per cent of the pack is put up during 
the months of July, August and September. In spite of this, 
some fruit ripens and is canned almost every week in the year. 

Ripe Fruit Requires Fast Handling—Of all canned 
fruits, pineapple is probably packed into cans within a shorter 
time after picking than any other fruit, because of the close 
proximity of the canneries to the plantations. This is abso- 
lutely necessary, because pineapple, when it is ripe, is easily 
bruised and will permit of little handling. From the time the 
fruit is picked it is almost entirely handled by machinery, spe- 
cially invented for the purpose. 

Fruit Packed in Sanitary Containers.—The modern sani- 
tary can used in packing pineapple is far superior to the old- 
fashioned soldered top can, not only-because it is more sanitary 
and cleanly, but also because the sealing operation is accom- 
plished in much less time The “sanitary’’ can ig made with- 
out solder except along the outside of the side seam. The bot- 
tom is crimped on in such a way as to assure freedom from 
solder-drops and noxious acids in the canned product. 

Sliced pineapple generally comes packed in cans which 
contain from seven to nine whole slices, peeled and cored, in 
rich syrup. The pineapple retains its naturalness of flavor 
when canned more perfectly than any other fruit. The pine- 
apple is especially noted for its fine luscious ripeness and de- 
licious flavor. 

The rapid development of the canning industry in Ha- 
waii is the result of quick appreciation by the consuming pub- 
lic of a really good product. It can be truly said that modern 
canning methods have made possible the delivery to any part 
of the world of pineapple with a flavor nearer the natural 
ripened fruit than much of the so-called fresh pineapple. Many 
are the dishes which may be prepared from crushed or grated 
pineapple. Confectioners use large quantities, and numerous 
delightful soda fountain dishes are made from this product. 


NEW YORK CITY AS THE GREATEST MARKET 
IN THE WORLD. 


An interesting chart prepared by the Industrial Bureau of 
The Merchants’ Association (New York) is printed in “Greater 
New York.” It shows that the New York City district, comprised 
within a circle of 200 miles’ radius, furnishes the greatest market 
in the world for practically all kinds of commodities. 

The ‘city itself, the hub of the circle, has a population of 
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5,620,048, and the population of the district within fifty miles of 
the city’s center is 9,120,355, or 9 per cent of the total population 
of the United States. 

Within the one hundred-mile radius dwell 13,949,231 persons, 
or 13 per cent of the total population; within the 150-mile radius 
well 17,950,698 persons, or 17 per cent of the total populafion, 
and within the 200-mile circle the number of inhabitants is 22,- 
904,873, or 22 per cent of the entire population of the country. 

The 200-mile circle includes all of the States of Connecticut, 
Rhode Island, New Jersey and Delaware, and the greater part 
of Massachusetts and Maryland. About one-half of the States of 
New York and Pennsylvania, and the southern portions of Ver- 
mont and New Hampshire fall within this radius. The large cities, 
besides New York, which are included in the 200-mile circle are: 
Bridgeport, New Haven, Providence, Boston, Worcester, Spring- 
field, Albany, Utica, Syracuse, Newark, Trenton, Philadelphia and 
Baltimore. The cities of Washington, Pittsburgh, Buffalo and 
Rochester lie outside the limit. 

It should be borne in mind that more than one-third of the 
area within the 20-mile circle consists of the Atlantic ocean. 

The significance of this chart will at once be apparent to 
every business man. It explains why New York City is the great- 
est industrial center of the world. The purpose of industry is 
the production of commodities for sale and exchange. The greater 
the demand for the products of industry, the greater the stimulus 
to industry. The presence of such a population as the New York 
district contains goes a long way toward insuring sales. Indus- 
tries located in this district, therefore, in addition to’ this assur- 
ance, save freight and handling charges, which is of material 
advantage. The Merchants’ Association, through its Industrial 
Bureau, has often pointed out the other advantages which go 
with an industrial location here, such as an adequate supply of 
skilled labor and facilities for shipment abroad such as no other 
location can offer. 

It should be remembered, too, that large centers of popula- 
tion, such as Rochester, Buffalo and Pittsburgh, lie just outside 
the 200-mile limit, and that the Erie Canal and Great Lakes offer 
a cheap and easy method of shipment to the numerous centers of 
population on the Great Lakes, while the coastwise traffic in and 
out of the city reaches to the entire Atlantic seaboard. 


JOBBERS’ LABELS ATTACKED BY SECTY. MACDONALD 


He ‘Argues That the Wholesale Grocer Is Not a Packer, and 
Should Not Pose as Such—Says House Brands 
Are Unfair to Consumers. 


Secretary R. J. Macdonald, of the Georgia Wholesale Grocers’ 
Association, has come out again with a broadside against what 
he considers an evil in their ranks, and we want to agree with 
him right here. 

First see what Secretary Macdonald says as reported in The 
Interstate Grocer: 

R. J. Macdonald, Secretary of the Georgia Wholesale Grocers’ 
Association, in a trade bulletin of last week, takes up the question 
of private brands, saying that they do not benefit the consumer, 
injure the retail grocer and put the jobber in a false position with 
the manufacturers. 


“The consumer never gets better and invariably gets less 
value for his money when buying the jobber’s private brand,” says 
Macdonald. “Surely no one can contend that the consumer is ever 
benefited by a private brand.” 

Macdonald then argues that the retail grocer loses out in 
handling such merchandise, saying: 


“I know a retail merchant in Macon, Ga., who has had the 
private brand mania. He is practically broke. It has taken all 
his money to pay the wholesale grocer in New York whose private 
labels he has the ‘exclusive’ on, and he has nothing to pay his 
local jobbers with. Eventually this disease will kill any retailer 
who gets it bad enough. 


“It stands to reason that a retail grocer cannot compete with 
another retail grocer in the same town, and give as good value to 
the consumer, if the one buys private brands from some far-away 
market like Chicago or New York, with all the added expense, and 
the other buys quick-selling, well-established and well-known 
brands of known quality (something that is always a question in 
a priyate brand) from his local jobber. 

“There is no doubt that the retailer’s fancied advantage of 
having an exclusive brand is only a means of deceiving the people 
about quality, for there never was a private brand packed which 
was better than that of the manufacturer. When the retail grocer 
asks more for the private brand which he controls than his com- 
petitor does for the manufacturer’s brand, he is merely deceiving 
his customers. 


“Turn-over is the vital element in the retail grocer’s business 
today, but he can never have turn-over when he buys from some 
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remote jobber getting ‘exclusive’ on his private label, for in order 
to get this fancied advantage of exclusive rights he has to buy 
in quantities which are unnecessarily large and uneconomic, and 
he is dependent on one house for his source of supply. It is, 
therefore, an undoubted fact that private brands are detrimental 
to the retail grocer functioning economically in the interest of the 
consumer, and are unprofitable to himself personally. : 


Macdonald believes private brands are a “tremendous disad-— 


yantage” to the wholesale grocer, because, broadly speaking, it 
puts the jobber in a most awkward position in his relation to the 
manufacturer. 


“Can the manufacturer,” he asks, “not demand, with equal 


justice, that if the wholesale grocer is going to ask him to cease 
selling both the wholesale and the retail trade, and make his 


choice of which means of distribution he wants, that the whole-- 


sale grocer function as a wholesale grocer only and cease com- 
peting with the manufacturer by selling private brands?” He 
proceeds to say, in part: 

“If we are wholesale grocers, we are not manufacturers or 
packers, 

“Taking the wholesale grocery trade as a whole, they are at 
a tremendous disadvantage. There is‘no doubt that all wholesale 
grocers would get a much larger resale margin; there is no doubt 
that all manufacturers would make strenuous efforts to uphold 
their resale prices, and there is no doubt there would not be any- 
thing like the cutting of prices in the wholesale grocery trade if 
the minority of wholesale grocers who, at present, try to compete 
with the manufacturer by packing their own merchandise, who 
are desirous of burning the candle of profit at both ends, were to 
cease this unfair practice. 

“Men, we are either wholesale grocers or we are not. If we 
are wholesale grocers, we are not manufacturers of packers. If 
we are manufacturers and packers, the sooner we get out of the 
dual position of being both a packer and a distributor, and either 
cease distributing or cease complaining that the manufacturer 
does the natural and only logical thing to protect his interests 
by selling our customers, direct, since we have become his com- 
petitor, the better. 

“Private brands are merely a deception. They are only a 
means to deceive the public. They are frequently a means of 
placing inferior merchandise in competition with superior as being 
‘just as good,’ or are the means of making the public pay a higher 
price for the same goods packed under the manufacturer’s label. 

“If no deception were intended, every private brand should 
have the name of the manufacturer prominently displayed on the 
label. Every right-thinking wholesale grocer should advocate such 
a law. 

“TI can assure you that every nationally known manufacturer 
of food products can and will give you a larger resale margin, 
and will use every lawful means in his power to assure you a 
reasonable resale margin, if you will uphold him against this 
unfair competition. In addition, by the elimination of the ‘wild- 
cat?’ packages the consumer will be able to buy the packages of 
known quality cheaper. 

“Many of our Associations are honeycombed with their per- 
nicious evil, the wholesale-grocer-manufacturer-packer. Let us cast 
them out from our midst. Let us clean house. Let our Associa- 
tions be composed of only wholesale grocers, for between the two 
evils of the chain-store operator and the wholesale-grocer-manu- 
facturer-packer, I would rather admit the former than the latter. 
Both should be unthinkable to any real wholesale grocers’ associa- 
tion.” 

There will be hot denials, from canners as well as wholesalers, 
upon the question of quality. It is and always has been con- 
tended that only fine goods are bought for jobbers’ labels—that is, 
canned foods. : 

No one would think of buying “Quaker Oats’ ugder a house 
brand, nor cocoa, nor any of a hundred other things which reason 
tells us the wholesaler did not, himself, make; but when it comes 
to handing out canned foods, even the canners largely favor the 
jobber’s label. It is anything but a credit to our business that 
this is so, but it is-so nevertheless. Some day the canners will 
wake up and see that Macdonald is right—for he is right. Job- 
hers’ labels should not be countenanced for a moment, unless the 
jobber actually packed the goods, as most retailers think they do. 


FLUCTUATIONS OF EMPLOYMENT IN 778 NEW YORK 
CITY FACTORIES FROM JULY, 1914. TO MAY, 1921. 


According to figures supplied to the Industrial Bureau of The 
Merchants’ Association (New York) by the State Department of 
Labor, employment in New York. City factories has decreased 
about 20 per cent from the peak reached in March, 1920. 

Analysis of 778 Plants. 

This conclusion is reached from an analysis of reports from 

778 New York City plants representing fifty-five different indus- 


tries, selected on the basis of their relative importance in the 
industrial activity of the city. The reports are complete down to 
May, 1921. 

‘At the peak of employment during the period from July, 1914, 
to May, 1921, 222,593 persons were employed in the 778 factories. 
In January, 1921, the lowest point in the curve during the period, 
175,000 were employed. Last month this number reached 179,000, 
indicating, however, that about 43,000 fewer people were employed 
in these 778 plants than at the peak of 1920. 

The accompanying chart shows graphically the fluctuation in 
the number of persons employed in these plants from July, 1914, 
to May, 1921. 

Worse Than in 1914, 

The striking fact shown by the chart is that the extent of 
unemployment at the present time, as: far as factory work is con- 
cerned, is measurably greater than in the winter of 1914 and 1915, 
when the community was much aroused concerning the seriousness 
of the situation. In December, 1914, when the earlier depression 
was at its worst, 10,000 more persons were employed in the 778 
plants than in the month jast passed. 

Assuming that 45.2 per cent of the present total population 
in this city over ten years of age is gainfully employed, as was 
the case according to the 1910 census, and that the percentage 
of unemployment in the 778 factories is typical of all lines of 
business and industry, it has been estimated that there are more 
than 300,000 persons out of work in New York City at the present 
time. 

Detailed statistics showing the trend of employment in each 
of the fifty-five separate industries covered by the reports made 
to the State Industrial Commission are on file in the office of The 
Association’s Industrial Bureau, and additional figures are re- 
ceived monthly showing current changes in the course of employ- 
ment. Upon request the Bureau will be glad to furnish interested 
members with information concerning the status of employment in 
given industries. 


NEW YORK CURB MARKET MOVES INDOORS. 


od 


Monday, June 27, will go down in history as a red-letter day 
for the New Curb Market. At 10 A. M., when the gong souuds for 
trading to begin in the new Exchange building just completed at 
18 Trinity Place, New York City, a new epoch opens for the 
market. 

In leaving its picturesque and historic outdoor quarters in 
Broad street the New York Curb Market closes a remarkable 
chapter of evolution, extending back to Colonial days, during 
which time it has firmly established itself as a barometer of 
American business and financial progress. ; 


In its new quarters the New York Curb Market will render 
the same sort of service as any other exchange, including a ticker 
service. The floor of the Exchange is arranged similarly to that 
of other institutions of its kind, including 15 trading posts, 350 
booths, 700 telephones, 4 large annunciator boards, and 18 or more 
reporters on the floor to collect records of transactions for the 
ticker service. The new Exchange, with 550 regular members, 
will present a most animated and business-like scene. ; 


A word as to the building itself. Built of light gray brick 
upon a limestone foundation and occupying the entire width of 
the site—76 to S88 Trinity Place—it is a welcome addition to New 
York City’s architectural beauties. The entrances on Trinity Place 
lead directly to the main trading room, which occupies the entire 
second floor. This room measures 54 feet by 92 feet, with a clear 
height of approximately 65 feet. 


Could E. E. Mendels, sometimes called “Father of the New 
York Curb Market,” look down upon the Exchange which has 
sprung from the seeds he sowed many, many years ago, his heart 
would probably swell with pride. From a few scattered traders, 
governed by a simple set of rules, the market has grown to a 
membership of 550 (maximum permitted), with approximately 250 
associate members. The original meager list of securities has ex- 
panded until it now includes upwards of 850 stocks and bonds. 
The open market in Broad street has been: superseded by a mag- 
nificent building representing an investment of about $2,250,000, 
and the New York Curb Market itself has been welded into a 
compart organization worthy of its recognized position as “Amer- 
ica’s Second Largest Stock Market.” 


It is now a recognized institution of long standing, perform- 
ing many necessary and valuable functions. As the New Yerk 
Evening Post recently said: “It performs a tremendous and gen- 
uine service to the world of finance.” ; 4 


Nevada, last of all the States, has passed a law to co- 
operate with the United States Public Health Service in the fight 


against vefiereal disease. And Congress has just cut out the 
appropriation for such co-operation after July 1 and has left 
all 48 States high and dry. 
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EDITORIAL JOTTINGS 


The Fourth of July! I can remember the time when it used 
to be celebrated by red-blooded men and by young men and boys 
who had spines that were filled with the kind of stuff that 
rushed America to the forefront of all the nations of the world ; 
who celebrated the day in a man-like way as the birth of real 
freedom, liberty and equality. But since the advent of the yellow- 
streaked, jelly-spined, irreligious, immoral, un-American “moral- 
ists-for-the-high-dollar” have taken possession of our country— 
look at the darned old thing! Aren't you proud of it? Don’t you 
feel like giving three rousing cheers for liberty (God save the 
wark!) freedom (to do as these self-appointed guardians of our 
morals say) and equality (except you happen to be Catholic or 
Jew!)?% Don’t you? Aren't you proud of the work of these nar- 
row-minded biggots, who have made our once glorious country 
the laughing stock of the whole world, and who are going on to 
greater foolishnesses, one after another, as they puff-up with their 
own importance? 


Our attention has been called to a debate in the Senate en 
June 15th between Senator Fernald, of Maine, once president 
of the National Canners’ Association, and the rest of the Senate. 
It was so interesting, as recorded in the Congressional Record of 
June 15th, that it was impossible to put it down until finished. 
Senator Fernald made a ringing attack upon the Federal Trade 
Commission, in his fight to prevent the appointment of another 
commission to regulate the meat packing industry. But he was 
heckled—always, of course, in the most approved parlimentarian 
style—all during his attempted address by first one Senator and 
then another, until we began to marvel how he retained and used 
the amount of statistics and figures he produced. Along with 
every man in this industry who personally knows Senator Fernald, 
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we hold him in the highest esteem, but our sympathy goes out to 
him that he should be included in this persent, worse than worth- 
less, Senate. -He is too good for it, and his business ability is 
wasted upon this,. truly, desert air. Of course, they passed the 
bill creating this commission to govern and supervise and hamper 
the meat canners. They “roasted” Senator Fernald for having 
voted for the $500,000,000 Navy bill and for refusing a mere 
coup'e of millions to the Federal Trade Commission; and then 
jumped through the hoops and over the sticks as their trainer 
and master snapped his whip for more lavish appropriations of 
money for his money-hungry prohibition forces. 


We can’t agree with Senator Fernald that it would be well 
to do away with the Federal Trade Commission merely because 
it has not always functioned as it might have, or should have. 
We do not belong to that click which would destroy a thing merely 
because it has not obeyed. We are more inclined to find out why 
it has not been made to obey and to start forces in action which 
will insure its obedience. We do not believe in “kill,” but in 
“cure,” although in saying this we realize that we are running 
counter to public sentiment, as lead and influenced by the greatest 
failures in all history—the religious-politicians. Failures—yes; 
for they do not know how to preach “Christ and Him Crucified” 
so as to hold their congregations and keep their pews filled, 
and failing in this, they turn to vaudevil stunts and topics of the 
day, and failing again they have turned to the enactment of laws 
to make men good, and this failure, must of necessity, be greater 
than all the rest—and it is even proving so today and must con- 
tinue to grow worse. But picture this vigorous young nation lead 
by the nose by these kinds of failures—and then give three cheers 
for the Fourth of July! 

What has this to do with canned foods, and the progress of 
this industry? That is what every man says as he wants to at- 
tend to his own business and leave everything else slide; and 
that is why a small click of irresponsible money-grabbers, under 
the cloak of religion, is able to make a laughing-stock of our 
legislators and fools of our great business men. We can’t see be- 
yond our own business noses, and we object to anyone who tries 
to make us see further. Think it over. 


The most important announcement that came out of the 
Executive Commitee meeting at Chicago last week, was that there 
was to be another Canned Foods Week. The determination has 
been made and the financial backing assured. and now plans are 
heing worked out to tell the world to eat canned foods some 
week in November, 1921. Well, we hope and pray that they 
will not wait until. that week before starting to eat, plenti- 
fully, of canned foods; and we pray and hope that they will not 
cease to eat canned foods long after that week has passed into 
history; but if some of the things seme of the canners say about 
some of the kinds of canned foods that are sometimes packed be 
true, and any of those goods get out during Canned Foods Week, 
they will not continue to eat canned fools. There goes with this 
announcement, however, another and that is to the effect that the 
reorganization of the Inspection and Advertising plan will shortly 
be completed, and this Canned Foods Week will. undoubtedly, be 
the living example of what such action can produce. Or will it? 

Of this much, however, we feel assured: there will be such a 
steady and forciful demand for canned foods by the time this week 
in November comes around, and such a searcity of all kinds of 
foods that the people will not have to be to!d to eat canned foods— 
there will be hardly anything else to eat, as the situation now 
looks. Crops have been and are failures; the housewives have 
put up little or no home-canned stuff, nov will they. and we fear 
there will be a great scarcity of foods this fall. How ean there 
possibly be an abundance of any kind of fo d: what section has 
it or where is it to come from, other than possibly flour and such 
grains? Certainly in the fruit and vegetable lines canned fools 
will hold full sway, and will be cleaned down to the last visible 
can before mid-winter. Everything is workin: towards that end 
now, and there would seem to be neo way of interfering with i'. 
Oh! there are many canners itching to get out added aecrearges 
and make big packs, but it can’t be done this season, thank 
God, and our “cure” has been effected. We wi'l have one of the 
biggest and best Falls this industry has even seen—and note we 
spell that with a capital “F.” Canned Foods Weck will heip, su! 


everyone should join in to make it a great success, but the eannel 
foods industry has been remade through the action of the einner 
in curtailing their packs in 1921—and through the kind benevo'- 
ence of an ever-watchful Providence. And the supply men who 
advocated this restrictive policy, against their own imme list» 
interests, will receive their reward this coming season—and there 
will -be glory enough for all, 
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Discoloration 


In Canned Lobster 


BY 
ANDREW MACPHAIL. 


NOTE---This is the most concise and clearest summary of the facts 
known concerning food preservation up to that time. 


Historical Papers upon th Canning Industry 


M. NICOLAS APPERT 
1750—1841 


“BREAKING OFF ALIVE” 


It is held by many that there is great efficiency in 
breaking off alive—that is, separating the tail and claws 
before the life of the animal is destroyed by boiling. By 
this device the blood is alowed to escape. Now, in the 
first place, there is by this method a considerable loss, 
since a fair-sized animal yields at least four ounces of 
blood; yet in any case a considerable amount of blood is 
lost in boiling, when it appears as a coagulum about the 
base of the claws and in the arms. To determine the 
value of this belief, a number of lobsters were taken and 
the claws and tails separated while the animals were 
living. These were packed in cans, and when opened no 
difference could be detected as compared with the usual 
method of boiling the lobsters and separating the parts 
afterwards. 


PARTS MOST LIABLE TO DEGENERATE 


To determine whether one portion of the animal is 
more liable to deteriorate than another, a number 
of cans were packed with claws alone, and others with 
tails alone. No difference could be observed in the re- 
sults. There is always, however, even in boiled uncanned 
lobsters, a slight brownish appearance in the “knuckle.” 


THE QUALITY OF THE TINPLATE 


There is another matter of some importance to be 
considered ; that is, whether a saving cannot be effected 
in the quality of the tinplate used. For several years 
packers have held the opinion that much of the difficulty 
could be avoided by using a plate wth a heavy coating 
of tin. Experiments were, therefore, made, with the view 
of determining if the quality of the plate had any such 
influence. Now, for ‘the manufacture of 1,000 one-pound 
cans, including covers, it requires 532 sheets of tinplate 
14 by 20 inches or 414 boxes, there being 112 sheets to the 
box. On August 5th Bessemer cokes were quoted at 9s. 
bd., f, o, b. Swansea, and charcoals at 13s. 6d., a difference 


between the two qualities of 4s. a box, or 19s. per 1,000 
can’. Vlacing the annual output of lobsters at even 
~00 000 cases, equal to 9,000,000 cans, the difference in 
cost in tinplate alone amounts to 19,120, or about $45,000. 
An independent estimate based upon the price of tinplate 
laid down in Charlottetown places the difference at $3.25 
per 1,000 cans, equal to $31.200. 

A large number of cans made of tinplate representing 
these two grades were packed and careful observations 
made upon the results. 

The conclusion to which we have come upon this im- 
portant matter is that no necessity exists for a very high 
grade of tinplate. 

In the early days of the industry the material used 
Was ironplate instead of steelplate, as at present. Three 
years ago several packers, thinking 'the deterioration was 
in some way bound up with the use of steel, reverted to 
the former practice at a very considerable expense, but 
they could observe no difference in the results. Then they 
imported a very heavy grade of plate at a material ad- 
vance in cost, but with no corresponding profit, as has 
already been pointed, out. 


BACTERIOLOGY 


It is unnecessary to overload a report of a practical 
nature with technical details of bacteriologic work, or 
dwell upon the difficulties encountered in it, because they 
are of a purely scientific iterest and of little value to those 
whose first business is to pack good lobsters. Besides, it 
is questionable to what degree such studies should be 
prosecuted in a departmental inquiry. The main object 
was kept continually in view to provide a remedy, and 
there would certainly be no justification in delaying the 
report for the sake of attaining to a scietific completeness 
of detail. This is the more true since the working out of 
these scientific requirements can be done at one’s leisure 
and has no heavy bearing upon the business in hand. 

Only so much then is introduced as will serve to show 
the method of working; concerning the difficulties, they 
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are only such as are incident to all original bacteriologic 
inquiry. It may be noted, however, that much labor was 
spent upon obtaining suitable media. Many organisms 


refused entirely to grow upon the media usually employed, | 


and it was not until there was substituted for the ordi- 
nary peptone-gelatine and nutrient agar a preparation 
composed of lobster bouillon and agar that success re- 
sulted. 

An exhaustive series of plate cultures was made from 
a large number of cans, with the object of isolating the 
bacteria infesting the tissue to identify them and to study 
their growth and life history. Finally, four micro-organ- 
isms were obtained in pure culture. These were taken, 
and, in turn, they were introduced into sterile cans, where 
they were allowed to grow. From these cans, again, pure 
cultures were obtained similar to those which were intro- 
duced. Lastly, these bacteria produced in the sterile cans 
conditions similar to those observed in the cans from 
which they were originally obtained. : 

Of these four micro-organisms the statement is made, 
provisionally, that they have not been hitherto isolated 
or described. The further study of these forms and the 
proving of this provisional statement is the scientific work 
referred to, for which it was not thought justifiable to 
further delay the present report. 

The following brief account is extracted from the 
notes of the work done in the research laboratories of 
the conjoint board of the Royal College of Physicians, 
London, and the Royal College of Surgeons, England 
(January, 1897). 

The organisms are named I., II., III., IV., provision- 
ally. 

: Fresh inoculations were made in London with the 
following results: 


Fourth day. Gelatine tubes all show a similar growth, 
well marked in the whole course of the stitch, wide at 
the top with serrated edges, the surface slightly depressed, 
but no Ifquefaction. The growth is folded in ‘two places. 
One inclined agar tube shows a faint streak, the other 
yields no results; the tubes are now placed in the incu- 
bator at 20° C. 

Fifth day. All growths are more apparent. 

Sixth day. The surface of the gelatine tube is de- 
pressed and smeared, the growth has descended, leaving 
a transparent ovoid filmy body 1 cm. long, which connects 
with the main growth. The stitch is wide, the edges 
rough, with distinct colonies, and the whole growth 
rotated in spiral form. 

Sixteenth day. Heavy growth in both gelatine tubes; 
the globule at the top is now conical at the edges of the 
stitch; the colonies are discrete. No liquefaction of gela- 
tine. Both agar tubes show distinct, though fine, growth. 

Eighth day. Heavy growth, surface extension, with 
distinct edge and glistening pearly appearance. Stitch 
much expanded, filmy and tubular at top, quite trans- 
parent. One-quarter way down the growth is opaque and 
dense, becoming. filmy again, and finally dense in the 
lower quarter. The end is pointed and the edge serrated ; 
agar tubes show discrete, white, moist colonies. 

Ninth day. Surface growth extended and moist; two- 
thirds of the stitch is expanded, tubular and filmy; the 
bottom very dense. 

Tenth day. Threefourths of the stitch are now tubu- 


lar; the lower part very dense and opaque; no liquefac- 
tion. 


Eleventh day. All these characteristics more marked. 
' Twelfth day. Gelatine liquefying, surface growth 


extending. 

Thirteenth day. Gelatine cupped and liquifying. 

Fourteenth day. Gelatine liquefied and growth dif- 
fusing throughout the tube. 

Microscopic examination with No. 4.ocular and 1/12 
oil immersion lens: pure culture, rods of varying length 
and thickness, some slightly curved and others so short 
as to resemble cocci. No sporulation was observed. In 
hanging, drop No. 1 is slowly motile, with an undulatory 
movement. 

Grows in hydrogen. Coagulates milk. Forms gas. 

Il. 


Fourth day. The gelatine tubes show a growth in 
the whole course of the stitch, with a rather smooth edge, 
the growth transparent and not liquefying. One inclined 
agar tube shows a faint growth. The other none. 

Fifth day. Growth more marked. Tubes placed in 
incubator at 20° C. 

Sixth day. No surface growth; the stitch transpar- 
ent, edges smooth and filmy. Agar growth very indefinite. 

Seventh day. Gelatine tubes show increased growth, 
the edges filmy and wavy. No liquefaction. 

tighth day. The stitch is wide, the edges more undu- 
lating and filmy. No liquefaction. 

Agar, very fine, wide, transparent growth; quite 
marked in both tubes. 

Ninth day. Gelatine not liquefying; no surface 
growth; stitch retains its characteristics. Agar growth 
more visible. 

Tenth day. Gelatine tubes growth more marked. 

Eleventh day. Cupping of surface. Agar, growing. 

Twelfth day. Agar, very fine, transparent colonies ; 
confluent and glistening. Gelatine, cupping of surface 
growth, stitch wider, wavy border with lateral offshoots 
which are fine and filmy. During the next three days the 
cupping becomes more marked the stitch wider, the border 
more wavy and the offshoots prominent, but no liquefac- 
tion. The agar tubes exhibited the same characteristics. 

Microscopic examination: pure culture of cocci, in 
chains and clusters, the chains very fine, simulating 
spore-forming bacteria, the clusters composed of from 
three individuals to a mass impossible to count. 

Coagulates milk; grows in hydrogen. 


No growth at room temperature. The tubes were 
placed at 20° C., where they remained for four days, when 
growth was visible in agar, there being ten colonies upon 
the surface of one tube and twelve on the other. The 
colonies, large and distinct, with a dark center and trans- 
parent border. The agar tubes were placed at 37° C. 
when the growth became very rapid, the colonies conflu- 
ent, and exhibiting one wide transparent growth with 
sinuous borders. From this a gelatine tube was inocu- 
lated, and in two days showed a distinct growth, with a 
wavy border, transparent, but none upon surface. In 
two days more one colony appeared upon the surface of 
the gelatine tube, and the stitch was white and dense, 
with here and there offsets radiating outward in long, 
transparent points. After ten days the gelatine began to 
liquefy. 

Microscopic examination: pure culture, a fine, long 
rod, straight or very gently curved, the individuals with 
no special relation to each other, but in many cases joined 
end to end to form very long, straight and wavy threads 
at least ten times the length of the single rod. The rod 


shows refractive bodies not to be distinguished from 
spores. 


2 
‘ 


This organism, when examined in the hanging drop, 
is slightly motile and shows a nail-shaped head, dark and 
round, the tail undulating slowly. In the young growth 
no threads are visible. During eighteen hours the same 
hanging drop was kept under observation upon a warm 
stage, when end spores appeared in nearly every rod and 
motion still persisted. A cover glass preparation was 
made from this hanging drop, the rounded end had les- 
sened in size under the process of staining, but free spores 
were observed, and some just breaking from the organism. 

Coagulates milk. Grows in hydrogen. 


Fourth day. Gelatine tubes show a depressed sur- 
face, with pale, smeared growth. The stitch is wide above 
and curves to a point below, as a series of small, discrete, 
yellow colonies in a line. : 

Sixth day. Surface smeared, depressed, stitch growth 
sunk downward, leaving a globule at the top, joining with 
the stitch, which tapers to a point. 

Seventh day. Surface growth, glistening, radiating, 
with distinct edges, transparent. Stitch descending, glob- 
ule becoming larger, colonies at bottom, still distinct and 
tapering to a fine point. 

Eighth day. Extensive transparent growth on sur- 
face; upper part of stitch trumpet-shaped for one-fourth 
of its length, remainder conical, the bottom composed of 
distinct colonies. 

These characteristics became more marked till the 
twentieth day, when the gelating was completely liquefied. 

This organism forms gas, coagulates milk and grows 
in hydrogen. 

Microscopic examination: pure culture; fine, short 
rods, straight, single or in pairs, lying at an angle with 
each other. No spores visible; many cocci-like forms; of 
the rods, the length is almost uniform. 

In hanging drop this bacillus is actively motile. The 
four micro-organisms were stained, mounted permanently 
and photographed. The tubes were all drawn to scale in 
color. 

A chemical examination was undertaken 'to determine 
the products of their growths, and up to the present there 
have been isolated: Indol, butyrie acid, lactic acid, 
methylamine and dimethylamine, sulphuretted hydrogen 
and carbon-dioxide. 

The following observations were made incidentally. 
Upon the paper linings concretions were found; these 
were composed of sodium, chloride, calcium chloride, 
tyrosin and epithelial cells. The jelly-like covering of 
tissue in cans so much desired is due to fat tinged with 
pigment. Add ether, evaporate; there are left fat drops 


tinged with pigment and “feathery phosphate of lime.” 


No fat crystals were obtained by filtering through a wet 
filter. 
THE REMEDY 

Even if as yet we were apparently no nearer to the 
end, namely, the providing of a remedy for all these evils, 
we, at least, had a clear view of the problem. 

1. The various forms which the deterioration as- 
sumed were dbserved. 

2. The various causes of it were ascertained. 

3. The degree of dependence of one cause upon an- 
other was determined. 

The case might be stated thus. The deterioration 
Was proved to be due in the main to putrefaction, and 
putrefaction to be due to the operations of micro-organ- 


isms, These micro-organisms could only be destroyed by 
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heat, but it was experienced in the past that when a suffi- 
cient heat to destroy them was employed, the tinplate also 
was liable to be damaged and chemical changes at once 
ensued, which became more marked as time went on. 
Therefore, we now come to the main question. 


What means are to be employed by which lobsters 


may be placed in cans with the assurance that they will 
retain their good qualities of flavor, texture and appear- 
ance for an indefinite period and under all climatic con- 
ditions? 

The use of germicidal fluids, such as salicylates, 
borates and others, with germicidal properties may be 
dismised at once. In many cases they are poisonous, and 


in most cases they injure the quality of the foodstuff to. 
which they are applied. In the preservation of lobsters, 


such poisonous substances find no useful employment. 
The only process that remains is the use of heat as 
a sterilizing medium, but that heat must be applied in 
such a way as not to injure the quality of the medium or 
the can in which it is contained. At the same time it 
must be sufficient to destroy all bacteria and their spores. 
The general principles underlying the sterilization of 
media were first enunciated by Professor Tyndall in 1878. 
He says: “I had several cases of survival of bacteria after 


four and five hours’ boiling. Thus far has experiment. 


actually reached, but there is no valid warrant for fixing 
upon even eight hours as the extreme limit of vital resist- 
ance. Probably more extended research would reveal germs 
more obstinate still. An infusion infected with the most 
powerful resistant germs, but otherwise protected against 
the floating matters of the air, is gradually raised to the 
boiling point. Such germs as have reached the soft and 
plastic state immediately preceding their development 
into bacteria are thus destroyed. The infusion is then 
put aside in a warm place for ten or twelve hours. We 
then raise the infusion a second ‘time to the boiling tem- 
perature, which, as before, destroys all germs then ap- 
proaching their point of final development. The infusion 


is again put aside for ten or twelve hours, and the process 


of heating is repeated. We thus kill the germs in the 
order of their resistance and finally kill the last of them. 
No infusion can withstand this process, if it be repeated 


a sufficient number of times. By this method of discon- 


tinuous heating three minutes were sufficient to accom- 


plish what three hundred minutes’ continuous boiling 


failed to accomplish.” oF 

Professor Tyndall also pointed out that a tempera- 
ture much less than 100° C., or 212 degrees F. may suffice 
to destroy bacteria and it was this principle which Pas- 


teur worked upon and to which the name of Pasteuriza- 


tion is applied. 
A degree of heat which will destroy bacteria is en- 


tirely insufficient to destroy their spores. Many bacteria - 
will not grow if the temperature is as high as that of the. 


human body. Some will live at a freezing temperature, 
while the spores of others may resist the action of ‘boiling 


water for five or six hours. As a matter of fact, the pack- © 
ers have proved by years of costly experiments that an 


exposure of two hours and a half to a temperature of 


boiling water will not in many cases destroy all the spores » 
_ which infest the lobster tissue. eo 


Having in mind the prominent part which. bacteria 
were proved to play, it remained to apply the principles 
of sterilization as laid down by Tyndall to the preserva- 


tion of lobsters. That is to say, the degree of heat to be 
employed, the duration of the application and the number 
of successive exposures to destroy the bacteria. Ordinar- 
ily this is done by heating a test-tube containing the bac- 
teria in a water bath and noting the results. But the 
temperature conditions in an open test-tube are entirely 
different from those which one finds in a sealed can filled 
with a solid material. Therefore, as a preliminary meas- 
ure it was necessary to determine the length of time re- 
quired to raise the temperature of the contents of a sealed 
can to the temperature of the medium in which that can 
‘is immersed. To this end an apparatus was constructed, 
consisting of a can through the cover of which a well, 
closed at the bottom, was introduced into the interior. 
An air chamber was soldered on top, pierced so as to 
allow a thermometer to be carried down the well, which 
was filled with oil, into the can. The can was now filled 
with lobster and sealed. The apparatus was then placed 
in a vessel of water which was kept at 100° C. 
The following table shows the results: 
“HALF-POUND Fats” 


Time in Minutes Temperature C. 
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97.5 
98 


From this table it appears that it requires at least 
half an hour to raise 'the contents of a can to near the 
boiling point, allowing for radiation and imperfections 
in the apparatus. It would be easy to determine the time 
with scientific accuracy with a platinum electro-thermom- 
eter, but an instrument of this delicacy was not accissible 
and the above results are sufficiently accurate for prac- 
tical purposes. 


LIBERTY 


(To be continued.) 


CANNERS 
SALT 


COMMAND 
US 


FOR 
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ATLANTA BOSTON 


THE COLONIAL SALT COMPANY. 


BUFFALO CHICAGO 


O45 
} 
“PounD FLats” 
Time in Minutes Temperature C. 
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H. W. Caldwell & Son Company enters the 
LINK-BELT FAMILY 


The Link-Belt Company has acquired all of the capital stock of 
the H. W. Caldwell & Son Company, and Mr. Frank C. Caldwell has 
been elected a director of the Link-Belt Company. 


Two experienced and successful companies in the conveyor world 
have thus joined forces, with the result that the Link-Belt Company 
has added two new lines, Helicoid Conveyors and power transmission 
machinery, to its line of manufactures. 


While the H. W. Caldwell & Son Company’s plant will continue 
to operate under seporate corporate existence and under its present 
name, the joint facilities of the two companies, and the broader avenues 
of distribution of the Link-Belt Company, ought to prove of distinct 
advantage to the customers of both. 


There will be no modifications of the policies of the Caldwell 
plant, no impairment of its service to its customers, no change in the 
diversity and character of its product. 


The plant management will remain substantially the same, and 
the new owners like the old will proceed on the theory that the good 
will of its customers is the company’s best asset. 


LINK-BELT COMPANY 


President. 


LINK-BELT FAMILY 


LINK-BELT COMPANY PHILADELPHIA CHICAGO INDIANAPOLIS 
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CANNED FOOD PRICES — 


Prices given represent the /owes¢ figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


aSPARAGUS*—( California) Balte. 
No. 2% White Mammoth..$4 95 

“Green, 
“White, Large.. Out 
Peeled, . Out 

Green, 
“ White, Medium... ...... 
Green, . 350 
White Small 
Green 

a Tips White Sq 

“ Green, Sq.... 4 75 
“ Rnd..... Out 
BAKED BEANBt No. 1, Pain.............. so 
“1, In Sauece........ 80 
2, In Bauce........ 1 20 
“ 3, In Sauce........ 150 
BEANBt—No. 2 String. Standard Green 95 
“Cut White 95 
Stringless, Sta 1 00 
White Wax Standard 1 00 
Standards..... ...... 
“  Soaked.......... 1 00 
sc “ 2, Red Kidney, Stand... 1 20 
BEETSt —No. 8, Small, Whole 1 60 
“ 2, Standard,” Out 


OORN{—No. 2, Std. Ever., f.o.b. Balto. 95 
“ gtd. Evgr.,f.o.b.Co.... 0 


ai “gtd. Shoepeg f. o. b. Co. 1 00 
** gtd. Shoepegf.o.b.Balto. 1 10 
Ex.8td.Bhoepegf.o.b.Co. 1 15 
= “Fey Shoepeg f.o.b.co. 1 25 
“gtd. Maine Style Balto. 1 00 
gtd.MaineStylef.o.b.Co. 0 
ad “ Ex. Std. Maine Style..... 1 00 
ac “ Ext. Std. Style f.o.b. Bal. 1 05 
“ Extra f.o.b. Countv...... 1 00 
** Extra Std. Western........ ..... 
“Standard Western......... ...... 
BLES SOUPi 
TOMATOES! 


PEAS! 2s—No. 1, iti 
w—No. 2, “ 


Seconds. 

No. 1, E J Stds. 


“Ex.6fd. “2 


~ 
Squash 
sAUERKRAUTI]—No. 2, Standard. 
10, 
Cal. f.0.b'coast 


RAE 


SESRR SHR 


(t)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Ine. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 
CANNED FRUIT PRICES—Continued. 


CANNED VEGETABLE PRICE&—Continued. 


Baltes. N.Y. 
SUCCOTABHI—No. 2, Green Beans...... 1 40 
“ With Dry Beans 125 Ow 
New York State.........00. ..... Out 


SWEET POTATOES{-No. 2, Standard Out 100 
“No.3 8td.f.o.b.Balto 175 1 70 


Btd. f.0.b.Co. 1260 Out 
98tdfob 7 Out 


10, 8td.f.o.b.Co. 5 50 
TOMATOES} No. 10, Fancy, f.o.b. Bal. Out Out 


Jersey, “ Fac’y ...... Out 
Stand., Balto 3°75 400 
Stand.. “ Co..... 3 50 
“3, Sani. 5% in. cans ...... 1 20 
Jersey, f.o.b. Co. Out Out 
Ex. Std., “ Balto. 
Stand.,- “ 61 
Seconds, Balto. 75 _...... 
“ 2, Stand., * 85 82% 
Stand.. “ Co... 80 65 
= Seconds, “ Balto. ...... ...... 
TOMATO PULPI-No. 10, Standard bogies 275 3 00 
CANNED FRUITS 
APPLES—No. 10, Me. 5 75 
aij Mich. Out 
APPLES}-No. 10. /Md,, \ f.0.b. Co........ 5 00 Out 
( Balto...5. 00 00 
APRICOTS—No. 2%, Cala noice... 25 200 


BLACKBERRIES§—No. 2, Standard...1 20 Out 


10, = . 960 
Preserved... Out Out 


2, In Syrup....150 Out 
BLUEBERRIES—No. 10, Maine 


2, Maine 
CHERRIES§—No. 2, Seconds, Red... 
ug White...... Out 

“ Red “ Stand. Water........ 

Ex. Preserved. 

Red Pitted 

Ret * 10,Sour pitted 


PEACHES*—No. 2%, ‘stand. L.C...325 340 
2%, “ Ex.8td."...375 
PEACHESt—No. 1, Ex. Sliced Yellow 186 190 
* 2Standard White... Out Out 

» “5 Yellow... Out 

Seconds, White ..... Out Out 

YeLiow.... ...... 1 90 

No. 3, Standards, White. 200 Out 

Yellow 225 330 

White. 275 340 

Yellow 300 350 

Selected, Yellow.....350 Out 

Seeonds, White.....175 230 

aid Yellow...200 260 

= Pies Unpeeled........ 10 Out 

Out 

No. 10, “ Unpeeled........ 350 560 

Peoled...........800 8 25 
PEARSt—No. 2, Seconds in Water........ ... 
Beandards 160 


Ex." in Byrup......150 Out 
8, Seconds in Water....... Out 


Balte. 
PEARSt—No. 3, Standards in Water..... 
Syrup.... 
PINE- No. 2, Silenintietiiee Out 
APPLE*- “ 
Sliced “ Std. Out 
* 2%, Hawaii Sliced Extra 3 75 
“Stand. 3 25 
“ Extra 2 50 
“ Stand. .. 

of  @rated Extra .... 
10, 
“10, Shredded Syrup........ Out 
“10, Crushed Extra......... Out 
2, Eastern Pie Water.... Out 
= 4 sal 
PLUMSt—No. 2, Water. 
“10, Water 

1, Black, Water 


Black Syrup.. 2 00 

Red a 80 
water......... 

STRAW. ater. =9 50 


No. 2, Ex. Stan. Syrup. 
BERRIESS— Presery 


Standard Water...... 
CANNED FISH 


% Ib Flats, 
4Flat 
OYSTERS$— 5-0z. Standards me 
10-02. = 
6-0z. Select 180 


‘edium Red, Talls.. 


per case: 


B. Eastport, Me., 1920 pack 
oil keyless 


carto 
mustard keyless. 
mustard keyless.... 
California, per cse.... 


TUNA case, white 

Cal. %s 


= Cal. Stri 
cal. Striped ... 


N.Y 
1 
2 
2 60 


Sa aR wom mes 
ASS REF TS 


N.Y. | 
: 5 00 j 
480 Out 
Out 
Out 
40 Out 
3 75 Out 
i Out Out 4 
4 25 Out 
450 27 
— 3 00 
425 Out 
12 00 
Out 
115 Ous 
1 25 Out 
97% : 
5 25 E 
Out 
Out 
215 5 50 
.. 260 Out 
1, Extra Preserved.....100 Out 
ut Std 2%s 
| 
| fi HERRING ROE*—No. 2, Standard....... ...... 
Out 
1 
i 
115 
Out Out 2% 
Out 3 10 Out 
Out Out SALMON® “ 1, Red Alaska, Tall......340 3 00 
Chums, Talls............ ...... 105 
235 
1 25 34 tomato 
“Fancy Petit Pois......... 1 60 
SUMPKINI—No 3 Standard.............. 1 10 
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CANNERS ADHESIVES 


PROVEN PASTE - NATIONALLY KNOWN 


PICK UP GUMS 
HOT CEMENT 
DRY PASTES 

LAP END PASTES 
LABELING GUMS 


Continental Can Company, Inc. FOR MACHINE AND HAND LABELING 
will quote prices on Cans upon Write For Prices 


Continental Manufacturing Co. 
application. 4619 GIRARD AVENUE PA. 


PAOLI PECTIN 


| Condensed ¢ 
Fidelity Can Company <3 


For all manufacturers of jams and jellies 
Baltimore, Md. 


Tomato Products Company 


Prices Quoted on Request Paoli, Indiana 


CRATES | | RETORTS 


OUR 
OWN 
MANUFACTURE 


IN STOCK 
FOR 
QUICK 
SHIPMENT 


A. K. Robins & Co. (BOB SINDALL) Baltimore, Md. 


: 
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For the manufacture of vinegar, cider, extracts, fruit, juices, etc., 


Complete Bottling Equipments 


Pumps for elevating and transferring. 

Filters for clarifying with a brilliant polish. 

Bottle Rinsers. 

Filling machines, all types and sizes. 

Belt and Roller Conveyors, for every need ofthe bottler. 


Engineers who can show you how to equip your plant and use aR sy 
methods so as to get minimum production at maximum cost. 


Karl Kiefer Machine Co. 


Cincinnati, Ohio 


All that a sood tester 
Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant centre! of the attendant and may te 
easily changed fer a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 
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ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


Tas our I'ne are Chicago Office 


20 E. Jackson Boulevard 
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Re 
IMPROVED STEEL PROCESS KETTLE 
to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 


tively the work for which it is 


intended, must have certain 
vital properties, some of which 
are : 

1.—It must be inert—that is, it 
shall not undergo any chemical 
change in use. 


2.—It must aid in preserving 
the original elasticity of the 
vehicle. 


DIX 0 x’ S 3.—It must increase the thick- 


nessfof the paint film to afford 
SILICA- better protection. 


4.—It must have long life to 
GRAPHITE maintain unimpaired the above 


PAINT properties. 


All of these conditions are met 
fully by flake silica-graphite, 
the pigment used in Dixon’s 
Silica-Graphite Paint. This pig- 


ment is mined naturally com- 
bined and therein lies the secret 


ZASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 


for experience has shown that 
a mechanical mixture will not 
perform these vital functions. 


Write for our Technical Booklet No- 131 B- It will show how and 
why silica-graphite is a better pigment. 


JOSEPH DIXON CRUCIBLE COMPANY 
JERSEY CITY Established 1827 NEW JERSEY 


has proved, by more than four years successful 
operation, that it is a worthy addition to the well 
known line of “BLISS” Automatic Can Making 
Machinery. 


With this Double Seamer a speed of 165 cans per minute in the can shop and on solid goods, 
and from 80 to 130 cans per minute on liquid and semi-liquid goods may easily be obtained— 


thus making it possible to operate a line of can making machinery with but one double seamer 
in the line. ; 


The “‘BLISS’’ No. 81 Double Seamer is extremely simple to operate and has no small, delicate 
parts to get out of order. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


CHICAGO DETROIT. CLEVELA 

1857 CINCINNATI. PITTSBURGH BUFFALO, st. LOUIS, 1 
FOREIGN SALES OFFICES and FACTORIES 92 1 

LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, o-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


, “BLISS” NO. 81 DOUBLE SEAMER 
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Why not use the right machine? It costs no 


HUNTLEY MFG. CO., Ltd. 


Rochester, N'Y. 


Canadian Plant HUNTLEY MF G. CO. 


Our Label 
of Artistic erit for Comny 


Stecher Lithographic ©. 


A MONITOR 
String Bean Grader 


produces grades you can rely 
on. They are true to size. The 
machine gives you all the fan- 
cy stock in its proper place. 


There is no chance for mis- 
grading because the grading 
beds are automatically kept 
clear and free. No raking 
necessary. They take care of 
themselves. 


more to operate. 


SPECIAL AGENTS: 
A. K. — KA co. 


Baltim 
BROWN, BOGGS C6. Ltd. 


Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. sence CARTER Co. 


San Francisco, Ca’ 


eial Value. 
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PULP MACHINES AND PULP FINISHING MACHINES 


= PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting Senne. Friction Clutch 
Pullies, &c. : 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


 STRAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 
30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. : 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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INDIANA 
PULP 


FILLER 
A GALLON FILLER 


A machine as 
economical in cost 
asit is economical 
in saving product. 
eliminates 
three men from the 
payroll. Can be 
used with any type 
closing machine. 
Absolutely no 
waste of product. 
Will fill gallon cans 


as fast as closing 
machine will han- 
dle them. Youneed 
it in your plant. 
Write for circular 
and proposition. 


F. H. 
LANGSENKAMP 


INDIANAPOLIS 
U. S. A. 


~~ 


66666 > 


CHICAGO 


FIDELITY 
CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CANS 
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THE CANNING TRADE. 


Sanitary Cans 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


s;Canners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


* From the standpoint of our twenty 

years of manufacturing experience 
andfrom ‘the standpoint of tests to 
which! these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality or 
Metal Used 


The Heekin Can Co. 


Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—300,000 No. 1s 1%%-inch Cap and Hole Cans; 
300,000 No. 2s 27-inch Cap and Hole Cans. Attractive price to 
anyone interested. Address Box A-884, care of The Canning Trade. 


FOR SALE—One No. 3 Ayars Liquid Plunger Filler; good as 
new. Not used over two months. J. M. Smucker, Orrville, Ohio. 


FOR SALE—Sprague Lowe Sanitary Pulper, $250.00; 
Sprague Lowe Tomato Steamer, $275; Merrill Soule 4-Pocket 
Can Filler, without cooker hopper, $250.00; Rotary Tomato 
Washer, Screen Type, $200.00: Galvanized Bucket Vegetable 
Conveyer, 12 feet long 12-inch Buckets, $100.00; Steam Jack- 
eted Copper Kettle, 250 gallons, with agitator and scrapers, 
$350.00; Cypress Tank 6 feet by 6 feet, with two copper coils, 


$150.00; two Open Steel Tanks, with six Process Crates to fit, 


$125.00. S.C. Morris, 105 Liberty St., Brooklyn, N, Y 


No. 3 cans; can be shortened if desired; equipped with non- 
Jam chains; 1 Can-cleaning Machine, %-horsepower Motor, 
will clean 800 to 1,000 cases per day. Charles M. Scott Pack- 
ing Co., Dover, Del. . 


FOR SALE—2 No. 3 Leffler Automatic Round Double 
Seamers; 12 No. 11 Leffler Square Double Seamers; 1 No. { 
Bliss Automatic Body Former, Single Edge; 1 No. 80 Jones 
Power Press; 1 No. 60 Jones Power Press. Fully equippea 
and in excellent condition, Reasonably priced for quick action. 
Address Box A-882, care of The Canning Trade. 
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FOR SALE—4 Exhaust Boxes, 13 feet long, for No. 2 and 


THE following New or Practically New Canning Machin- 
ery is offered at special bargain prices. Write us before plac- 
ing your order: 

2 New 7-Pocket Improved Cooker-Fillers. 

New Cider Press. 

New Cyclone Pulp Machines. 

New Hammond Labelers. 

New Rotary Pulp Pumps. 

Practically New 40x72 Retorts, our own make. 
Practically New String Bean Fillers. 

Practically New Various Capacity Exhausters. 
Practically New Rotary Liquid Fillers. 

Practically New Tomato Scalders, 

Practically New 4-Pocket M. & S. Corn Cooker-Filler. 
Practically New ‘‘Wonder’”’ Cooker for No. 10 Cans. 
500-gal. capacity Copper Coils, practically New. 
Practically New Link-Belt Tomato Peeling Tables. 
Practically New Kern Pulp Finisher. 

Practically New Model M. A. Corn Cutters. 
Practically New No. 5 Corn Cutter, 

Practically New M. & S. Corn Silkers. 

Practically New Sprague-Lowe Pulp Finisher. 

We are always receiving various used Canning Machinery, 
which is rebuilt in our own factory, and which we offer at 
special bargain prices. 

Write for new catalogue. 
A. K. ROBINS & CoO., 
Baltimore, Md. 


130 N. WELLS STREET 131 STATE STREET 
icago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Man who thoroughly understands Cooking 
High-grade Tomato Catsup, Chili Sauce, Puree, Baked Beans 
and Mayonnaise. State age, married or single, and where last 
employed, Salary expected. Must be well recommended. Ad- 
dress Box B-869, care of The Canning Trade. 


WANTED—Processor, thoroughly efficient in processing 
and packing, pineapple preferably, and with a general knowl- 
edge of packing figs, peaches, apricots, etc., as head packer 
and processor in a cannery in South Africa. State experience, 
salary desired and references. Address Box B-867, care of 
The Canning Trade. 


WANTED—-An Experienced Man to Supervise the Growing 
and Curing of Pickles. One who understands the canning and 
bottling also preferred. Applicant must have good record to be 
considered. Position open at once. Give experience, references 
and salary wanted in reply. Address Box B-880, care of The 
Canning Trade. 


THE CANNING TRADE. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage, 
I am a good manager of help and can get results. Am sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


POSITION WANTED—Superintendent-processor open for 
position, twenty-five years’ practical experience packing all 
kinds of fruits and vegetables; understand all modern canning 
machinery; good manager; first-class reference as to ability 
and character. Address Box B-870 care The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


SITUATIONS WANTED. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoroughly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


WANTED—Position by practical cannery superintendent; 
experienced on fruits, vegetables, jams, jellies, condiments and 
vinegar. Technically trained, results orno pay. Highest refer- 
ences. Address Box B-877 care The Canning Trade. 


WANTED—Can a Good Mechanic, capable of acting as Super- 
intendent of a tomato factory, get a job in your factory? If you 
need a man, I can fill the bill. Address Box B-883, care of The 
Canning Trade. 


Stevenson Automatic Lock Seam 
Body Forming Machine 


“Patents Applied ior” 


WANTED—Graduate Mechanical Engineer, 32 years, mar- 
ried, 6 ft. tall, 205 pounds, pleasing personality, organizing 
ability, and reputation for getting things done. Broad general 
experience in factory improvement and operation. Special ex- 
perience in re-constructing and operating tomato and fruit 
products plant along mechanical and scientific lines. Desires 
to become connected with progressive concern. Rock bottom 
salary with bonus arrangement will be accepted to get started 
with right concern. Best references. Address Box B-873 
care The Canning Trade. 


WANTED—Position as superintendent and processor with 
a reliable, progressive canning and preserving company, requir- 
ing the services of a high class man with proven ability and 
reputation. Over 25 years practical experience in packing 
highest quality fruits and vegetables of all kinds, also jellies, 
jams, preserves marmalades, etc. Desire larger field. Can 
build, remodel and install machinery. Good manager of help. 
Salary reasonable to start. Highest references. Address Box 
B-878, care of The Canning Trade. 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 
We Make the Following Sizes: 


“ . 


ue STEVENSON & CO., Inc. 


and 601-7 Ss. Caroline St. 
BALTIMORE, MD. 
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Apple Paring Machines. See Paring Machines. 
Automatic nmaking wade See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A, K. Robins & Co., Baltimore. 


& Mtg. Co. Co., La Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 

Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable 
Ayars Machine Co., Salem 
Huntley Manfg. Co., Silver 
A. K. Robins & Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILER COMPOU 
Jos. Dixon Crucible City, J. 
Grasselli Chemical Co., Cleveland, 


—- LERS AND ENGINES, steam. 
H. Caldwell & Sons Co., Chicago. 
AY Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., B: Baltimore 
Bottle Capping Machines. ey Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., ‘Cincinnati, oO. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Sh wood. 
Baltimore Box & Shook Co., eo 
Canton Box Co., Baltimore. 

. Dreyer & Co., 
Embry Box Co., Louisville, Ky. 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


BROKE 
Cc. L. Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & citimere. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co, * Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max 4 York City. 
Ayars Machine Co., Salem. J. 
Can Fillers. See Filling bach. 


CANMAKERS’ MACHINER 
Ame Machine Co., Max, New York City. 
E. W. Bliss Brooklyn 
Cameron Can M 
J. Lewis, Midd 
lt. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Avare Machine Co., on. N. J. 
Robins & Co. ., Baltimore. 
Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Morrai Bros., Morral, 
Capping Machines, bottie. See Bottlers’ Mchy. 


WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CANS, all kinds. 
Can Co., "Baltimore. 

W. Boyer & Co., Baltimore. 

Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore 
Heekin Can Co., Cincinna th, 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Machine Co., Salem, 
K. Robins & Co., Baltimore. 
Sar ing ‘Machines, colderless. See Closing 

‘a 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravit; 
Karl Kiefer Mach. Co. Cincinnati, 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


So AND GRADING MACHINERY, 


Huntle Co., Silver Creek, 
rain’ Cleaner Co., Creek, 


OGOLEANING & GRADING MAOHINERY, 

peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
rain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, = top cans. 

Ams Machine Co., Max, j City. 

KE. W. Bliss Co., Brooklyn, 

Caneron Can Mech y Co., mm. 

Coated Nails. See Nails 

Coils, copper. See Co pper Coils. 

Condens Milk Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat .. A Co., La Porte, Ind 
Belt Co.. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


illers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUT 
Morral Bros., Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


= HUSKERS and SILKEBS. 
Huntle Co., Sives Creek, N. Y. 
Tnvinelble rain’ Cleaner Co.,’ Silver Creek, 


Morral Bros., Morral, Ohio. 


Corn Mixers and inn See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Litho. Co., Roches ter, N. ¥. 


S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRATES, Iron Process. 
~~, Renneburg & Sons Co., Baltimore. 
Robins & Co., Bal timore. 
eh Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Seaming’ Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
——— -lined kettles. See Tanks, glass- 
ned 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baitimore. 


EXHAUST BOXES. 
Machine Co., Salem, N. 

A. K. Robins & Co., ~~ 
Factory Stools. See Stoo 
Factory Supplies. See cae Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 

American Can Co., New York. 

Continental Can Co., Chicago. 

The Container Club, Chi 


Hinde & Dauch Paper Ohio. 


FIBRE PRODUCTS, boxes, boxbeard, etc. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 
Cookers. See Corn ker- 


Filling ‘Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver 
Karl Kiefer Machine Co., ‘Ohio. 
— Morral, Ohio. 
K. Robins & Co., Baltimore. 

Sinclair Scott Co., Baltimore 

yaa Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, solde 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See s, tin. 
Fruit Graders. See Cleaning and Grading 


chy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, = 
Fruit Presses. Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supp 
Gauges, pressure, time, etc. See Power Plant 
Equi ipment. 


A. K. Robins & Co., Baltimore. tee 
Sinclair-Scott Co., Baltimore. 


3m WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


NERAL AGENTS for Machinery Mfrs. 
a a Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and er | Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 

Green Corn Huskers. 
Green 


See Corn Huskers. 
See Cleaning and Grad- 


ing Mc 
Hoisting ow f “Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 


Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Brines, etc.) See Cannery 


Suppl 
Ink, can a See Stencils. 
INSURANCE, cann 
Canners’ tiie B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Emil Schaefer, Philadelphia, Pa. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Langsenkamp, {oaianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Ayars Machine Co. Salem, N J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufactu: 
Calvert Lithograph Co., “Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. — 
Stecher Litho. Co., Rochester, 
U. S. Printing & Litho. Co.,” Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co., Westminsier, Md. 
Morral Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
avers Machine Co., Salem, N. J. 
R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 

H. W. Caldwell & Sons Co., Chicago. 

Filling Machines. See Filling Ma- 
chines. 


’ Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 

Packers’ Cans. ‘ans. 

Pails, tubs, etc., fibre. See Fibre Containers. 


PAIN’ 
Jos. tl Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


PARING MACHINE 
Sinclair-Scott Co., 


ASTE, canners’. 
ouba Mfg. Co., New York City. 
Continental Mfg. Co., Philadelphia. 
F. H. Knapp Co., Westminster, Md. 
Western "Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., Cambridge, ae 4 


PEA CANNERS’ MACHINERY 
Anderson-Barngrover Mfg. > San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J 
Link-Belt Co.. Chica Zo. 

A. K. Robins & Co., _ 

i ll Sheet Metal. See Sieves and 
creen 

Picking Boxes. Baskets, ete. See Baskets. 

seg > 3 Belts and Tables. See Pea Canners’ 
chy. 


MACHINERY. 
J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Sca 
Picking Belts and Tables. See Pea aw. 


R PLANT EQUIPMENT. 

Eaawell & Son Co., Chicago. 
aL Dixon Crucible Co., Jersey City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 

PRESERVERS’ MACHI RY. 

Karl Kiefer Machine Co., Cincinnatl. 


PULP MACHINERY. 
Indianapolis. 
Robins & Co., Baltimore. 
Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York “City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See amon process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 

LT, canne 

Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., ‘Silver Creek. N. Y. 
Fdw. Renneburg & Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Cap 

Sealing Machines, bottle. a Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL MACHINERY. 
FE. W. Bliss Co., Brooklyn, 
Cameron Can Mch y. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREE 
Huntley Mfg. Co., Silver 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver Greek. N. 
fruit and vegetable. See and 
cers. 


SOLDE 
Thos. F. —_— Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. é. Silver Creek, N. Y. 


See Baskets. 


STAMPERS AND MARKERS, can. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 

Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc 
STENCILS, pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K, Robins & Co., Baltimore. 


TIRRERS FOR KETTLES. 
F. Langsenkamp, Indianapolis. 


STRING BEAN MACHINER 
Huntley et Co., Silver Creek, 8 
rain’ Cleaner Co., Naver Creek. 
. Lewis, Middleport, N. Y. 
A. K. Robins & Co., "Baltimore. 


 — engine room, line shaft, etc. See 
ower Plant Equipment. 

Supply — Lm General Agents. See Gen- 
* See Electrical Appliances. 


eral Agen 

SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co. 
Ayars Machine Co., Salem, N. - 
A. K. Robins & Co., Baltimore. 
Syrup Testers (saccharometers). See Micro- 

scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Lan senkamp, Indianapolis. 
Co., Baltimore, Md. 


San Jose, Cal. 


TANKS, glass lined 
F. H. Langsenkamp, stn, Ind. 


TANKS, WOOD. 

W. B. Caldwell Con Ky. 

Gauges. See Recording Instru- 
ments 

Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’ 
Carnahan Tin-Plate and Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., {Silver Creek, nm. 
Belt Co., Chi 

K. Robins & Co. altimore. 
Tomat 0 Seed. See Seeds. 


TOMATO WASHERS. 
ave Machine Co., Salem, N. J. 

K. Robins & Co., Baltimore. 
Rcaaae Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
beg Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See Sto 
Washers, bottle. Sec. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a. 

A. K. Robins & Co. Baltimore. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Conmahees’ Mehy. 

Wire Bound Boxes. See Box 

Wire Scalding Baskets. See. ‘Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrims CANS 
PHELPS CAN COMPANY 


To insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


ADORES 


Foot of Lawrence Street. Baltimore, Md. 


Combined 

| FIVE HUNDRED 
MILLION CANS 
PER ANNUM 
FACTORIES 


PHELPS CAN COMPANY 


- Baltimore Weirton, W. Ta. 
Plants at: Clarksburg. W. Va. New Philadelphia. Ohio. 


When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
| Chicago 
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Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 


Vol 44 Published at BALTIMORE, (every) MONDAY, JULY 11, 1921 No. 46 


MERICAN 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ SuPPLiEs, BROKERS 


PuONES: 205-206-207 Phoenix Bidg. 
SF PAUL 1140 & 44% BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


CANNED GOODS EXCHARGE 
Year 1921-1922 

President , John R. Baines. 

Vice-Pres ident. W. H. Killian.. 
Treasurer , Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 
Executive Committee, Benj. Bonin, Chas. G. 


Summers, Jr., H. Steel 


Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, H.  E-. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Commitice on Legislation, E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- : 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, we E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Avriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
w iich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well brace? 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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Shipments 


Canners who have put off buying new equip- 
ment had better act quick. 


This is the most critical year in the history of 
the canning industry. It is the year when the 
cost of canning must be forced down to the 
lowest possible sum. 


Haven’t you some machine you ,would not 
think of running if times were booming? Why 
chance running them when you must produce 
cheaply ? 

We have a limited number of Peerless Machines 
ready for immediate shipment: 


Peerless Exhausters that will raise the temper- 
ature in your cans to the same degree and use 


Peerless Exhauster 
will pay for itself 
by preventing 
swells and spring- 
ers. 

only half the volume of the steam you now 

consume in exhausting. 

Peerless Syrupers that pay their purchase 

price every season through the syrup they save. 

Peerless Huskers equipped with the new Peer- 

less Butting Device that saves enough corn to 

pay the wages of the husker operator. 

Peerless Corn Washers that pay for them- 

selves through the saving in wages of inspec- 

tors and by saving corn. 

Peerless Tomato Washers for washing toma- 

toes and all kinds of fruit. These machines will 

cut your costs and improve your quality. 

These are the machines you need to come out 

ahead in the 1921 canning season. 


Peerless Husker Company 


519 Cornwall Avenue | 


3 Buffalo, N. Y. 


Peerless Exhauster 


Corn Washers Mixer-Silkers 


Syrupers and Briners Tomato Washers 
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Huskers 


Over Two Thousand 


Chisholm- Scott 


-Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


Our advertisiig has made 


These feeders do not tear the pods from the DEL MONTE the best known \) 


fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


San Francisco 


CALIFORNIA PACKING CALIFORN 


CORPORATION 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


for Spot Labeling ~ Pick-up Gum? 


THE CANNING TRADE. 
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THE CANNING TRADE. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 
realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
| sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore . - - - - Maryland 


CANTON BOX COMPANY HIGHEST QUALITY 
2501 to 2515 Boston St. Baltimore, Md. ; ioe 
PACKING BOXES Chili Sauce 
Made up or in Shooks. Cargo or Carload, 


Tomato Catsup 


The Baltimore Box and Shook Company 


Greenabaum Bros., Inc. 


Canned Goods Cases 


801 S. CAROLINE STREET BALTIMORE, MD. SEAFORD, DELAWARE 


Whole Tomato Puree 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 


New York Boston, Mass. Milwaukee, Wisc. 8. 0. Randall's on © THE GRASSELLI CHEMICAL CO., LTD. 
heinnatti, Ohio Chicago, St. Paul, Minn. Baltimore 
Birmingham, Ala. 8t. Louis, Mo. Philadelphia. Pa. C. W. Pike Company 


Detroit, Mich. New Orleans, La. Pitteburgh, Pa. San Francisco Hamilton, Ont. 


=“ Eureka Soldering Flux “= 
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Write 
104 So. Michigan Avenue 


THE CANNING TRADE. 


LOWER YOUR OPERATING COSTS 


and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 
under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 
protection under their policies, and the value and efficiency of the specialized service 
and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante, of the average insurance companies. With these ample funds on hand, 
and with no outside interests to protect, these Canners are assured of prompt adjust- 


ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeapordize his bueiness future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 40% more protection for the same cost. 


Officially endorsed by National Canners Association 


Lansing Warner, Incorporated 
Chicago, Illinois 
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Pack an Embry-4-One with jars, jumpers or 
jay bird’s eggs and they’ll be right there at 
the consignee’s door—sure as taxes—safe and 
tidy. 

Whether they’re sent to Borneo, Bolivia or 
Boston—distance holds no horrors for the 
boxes with the steel ribs. 


They stand the gaff of roughest treatment 
and come up smiling for more. 


There’s no guesswork about shipping in Em- 
bry-4-Ones. They’re steel-wire bound to carry 
your goods to the end oi the journey in tip top 
condition. 

That’s because of their scientific construc- 
tion. Practically twice as strong as the cum- 
bersome, old fashioned kind because their 
strength is measured in terms of tough, steel 
wire. 

Then, too, they’re lighter, more easily han- 
dled and, because knocked down, they save 
floor space. 

Get your order in the mail now for your lot 
of Embry-4-Ones. We make them to meet 
exact requirements. Embry Box Company, 
Incorporated, Louisvill, Ky. 


RE NNEB URG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Besten Street 
WORKS: 


Lakewood Avenue 


First 


For PACKERS 
MANUFACTUREP? : 


Your 


CA 


=z 


Atlantic Wharf, Boston Street and 


BALTIMORE MD 
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Come to Headquarters 
for Your | 
Color Printing 


Buy your color-printing where sell- 
ing needs have been studied for fifty 
years and more. Here color is made 
to work for the balance-in-bank—he- 
cause it is applied in a way that pro- 
motes selling activity. Good design 
and fine workmanship put invitation 
to buy into our kind of 


LABELS, POSTERS 
WINDOW DISPLAYS 


The size of your order doesn’t mat- 
ter. Large runs and small are both 
welcome and receive the same kind of 
care. Brilliant tones, satiny finish, 
uniform appearance and full money 
value are characteristic of the color- 
printing we do. Inquiries get prompt 
attention. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street 


CALDWELL “HELICOID”’ SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel slats. 


BELT CONVEYOR MATERIAL cast iron, steel or 


wood rolls, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 


8 THE CANNING TRADE. 
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Our nailing schedule, in leaf- 
let form, will be of value to 
any box user. It will show 
how to get one-hundred per 


cent. efficiency. It is easy to 


apply. 


In order that this knowledge 
may be put into general use, 
we will gladly mail our nait- 
ing schedule, without charge, 
to any box user. 


THE CANNING TRADE. 9 


Hitting the Nail on the Head 


is only the last step in the correct 
nailing of box shooks. A right choice 
must first be made of the kind of 
nail, its thickness, length and head. 
There must be the right number of 
nails to each nailing edge; the nails 
must be correctly spaced. 


A few additional nails properly 
placed have increased box efficiency 
fifty to one-hundred per cent. 


Correct nailing reduces freight 
claims; insures safe delivery; 
pleases customers. 


Do not guess in nailing shooks. 
An accurate nailing. schedule has 
been worked out, based on labor- 
atory tests. Write us for it. 


Good Wood Boxes 


Backed by the National Association of Box Manufacturers 
GENERAL OFFICES: 
1533 CONWAY BUILDING, CHICAGO 


Eastern: 
433 CALVERT BLDG, ALTON FLDG. 
Baltimore. Md. Atlanta, Gat 


New England: 
1013 SCOLLAY BLDG. 
Boston, Mass. 
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| trength: 
Corrugated and solid fibre shipping 
; boxes packed with 24 No. 3 cans Toma- 
eee toes, weighing 61 Ibs. each, stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
andjAntwerp, checked 


98.2% O. K. - 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
‘Fibre Boxes 


take uv 17% less room, reduce fr 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 

£0850 
Chicago 
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THE CANNING TRADE. 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco. ILL. DETROIT, MICH. 


Omana, NEB. 


Are You Prepared 
TO TURN OUT 


Quality 


Economy Syrupers supplied with or A N 


Quantity Pack? 


THE VARIETY OF PRODUCTS PUT UPIN CANS 
THAT OUR PREPARATION AND COOK 
= ROOM MACHINERY CAN HANDLE 
Riis Variable Discharge Cookers WILL SURPRISE YOU 
DISC-EXHAUST BOXES aud Complete Lines of FRUIT, VEGETABLE and FISH CANNING MACHINERY 
Ask a Representative to Call 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative: S. O. RANDALL’S SONS, Baltimore, we For Utah. idaho, Colorado, and Wyoming 
CRAMER-KAY MACHINERY CO., Salt Lake City, Utah. S. GRAY CO., Honolulu, T. H., Hawaiian Island 
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12 THE CANNING TRADE. 


THE 
SIMPSON & DOELLER CO., 
vt BALTIMORE, MD. 


6666666 
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GOOD FAITH 


The efforts of the Canning Industry to keep good faith with the public in its pledge of 
higher grade and guaranteed sanitary canned foods is being greatly assisted by the growing prefer- 


ence Canners are showing for the use of 


Wyando 


Cleaner and Cleanser 


This efficient and economical cleaner is keeping faith with the Canner. Its unvarying quali- 


ty and dependability is proving its unquestioned reliability because the fresh, wholesome, distinctive 


se cicut | sanitation it provides is always associated with better canning processes and 


superior products. 


Order from your supply house. 


It cleans clean. 
IW EVERY PACKAGE 


The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 
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